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—by drawing casings on the stuffer tube 


lhe “BUFFALO” 
patented CASING APPLIER 


T MAKES the most tedious job at the stuffing bench a simple, | 
fast, time-saving operation. Works 50% to 60% faster than 








by hand, without tearing the casings or tiring the operator. 






































HERE ARE JUST A FEW OF THE WELL- 
KNOWN USERS OF THIS DEVICE: 
ARMOUR AND COMPANY................Chicago, Ill. 
ARMOUR AND COMPANY........... Milwaukee, Wis. 
ARBOGAST & BASTIAN CO........... Allentown, Pa. 
ALBANY PACKING CO............. W. Albany, N. Y. 
BESTE PROVISION CO................ Seattle, Wash. 
BOSTON SAUSAGE CO... ....6.c80005. Boston, Mass. 
C. A. DURR PACEING CO......05.0.. 6000005 Utica, N. Y. 
ji) py 2 (os 8 | Ft. Wayne, Ind. 
NUE Oe skied ccdmrcwsreesdanemscrnas Milwaukee, Wis. 
FIRST NATIONAL STORES............ Boston, Mass. 
ALBERT F. GORI, INC... ...ccccccccs Baltimore, Md. 
E. KAHWS SONS CO... ..... 2. cecceet Cincinnati, Ohio ( 
KOHRS PACKING CO.................. Davenport, Ia. 
LOFFLER PROVISION CO........ Washington, D. C. | 
MILWAUKEE SAUSAGE CO........... Seattle, Wash. | SA, 
PORTLAND PROVISION CO........... Portland, Ore. 
ROCHESTER PACKING CO.......... Rochester, N. Y. | 
RATH PACKING CO..................... Waterloo, Ia. UD 
FRED USINGER...................... Milwaukee, Wis. | $ the 
| their “Py 
Write for complete details and price 
1. “p 
. y era 
JOHN E.SMITHS SONS COR 
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BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 

onal Canadian Office: 189 Church St., Toronto, Ontario 
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heeagaee PACKING COMPANY says this about 


the value of Cellophane transparent wrapping on 
their “Puritan” sliced bacon: 


1. “Brand identification, a highly important consid- 
eration, is facilitated by Cellophane wrappers. 





= ‘Cellophane’ has stimulated public acceptance of 
Sliced bacon. 
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TRADE 
“*Cellophane™’ is the registered trade- 
mark of the Du Pont Cellophane Co., Inc. 


- SAYS CUDAHY 


3. “The trade likes Cellophane wrapped sliced bacon 
better than bacon not wrapped this way. 


4. ‘In general, Cellophane makes meats more attract- 
ive —makes them gell faster.”’ 


Let our Field Representative work with you in develop- 
ing new sales-stimulating ideas for meat specialties. 
Write: Du Pont Cellophane Co., Inc., 350 Fifth Avenue, 
New York City. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
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terials, hides, cottonseed oil, 
Chicago hog markets, ete. 
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service address The National 
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( | 9 CLUVLOMLA e@ air viciously attacks the meat, 


causing dehydration, frayed appearance and low- 
Xo v ered quality. The meat loses salability, and the 


packer whose name is branded on it, loses prestige. 


To successfully combat dehydration, H. P. Smith 
Paper Co. developed H. P. S. Master Freezer- 
wrap, a sturdy impervious sheet of paper that 


withstands the most penetrating air currents 


: circulating in the refrigerator. 


e Already adopted by many of the nation’s lead- 
ing packers, H. P. S. Master Freezerwrap has 


conclusively proven that it not only affords 


Py utmost protection, but greatly reduces both 
labor and material costs. Only one sheet of 


3 
Pebeben O H. P. S. Master Freezerwrap is required to wrap 


meats formerly requiring two sheets. 


May we send you samples for testing in your own plant? 


H. P. SMITH PAPER 


H. P. S. Waxed and Oiled 
1130 W. 37th STREET 


COMPANY 


Packers Papers 
CHICAGO, ILL. 
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or Cleaning 


Greasy Surfaces 


A product specifically designed to make a 
hard job easy —ROYAL WASHING 
POWDER, was created by a meat packing 
organization which should and does know 
what is required in the cleaning of greasy 
surfaces in the packing plant. Wherever 
grease is found, ROYAL WASHING 
POWDER should be used, for it reduces 
time and labor costs—and does a better job 


of cleaning. 


Preponderance of Alkali 
with JUST ENOUGH Soap 


ROYAL WASHING POWDER is an excellent and 
most economical cleaning agent. High in alkali content 
with just a sufficient amount of soap to enable easy and 
quick rinsing. We are confident that you will be 


agreeably surprised at the results obtained. 
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WASHING POWDER 





ARMOUR AN COMPANY: Industrial Soap Dis 
1355 W. 3\lst St. 
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Progress in Processing Fats and Oils 


Developments Which Enable the Manufacturer 
to Make a Better Product in a Better Package 


MPORTANT changes in the tech- 
| nique of edible oil refining—keep- 
ing pace with advance in technical de- 
velopment—have taken place since the 


writer reviewed this subject in THE 
NATIONAL PROVISIONE? in 1931.* 
Intensive research has covered the 


stability of fats and oils, and extremely 
interesting results have been published, 
particularly by Irwin, King and Rosch- 
en of Swift & Company, Royce of the 
Southern Cotton Oil Co., Anderson of 
Yale University, etc. 

An important committee is now func- 
tioning for the American Oil Chemists’ 
Society in a study of fat stability, under 
the able leadership of Dr. F. C. Vibrans 
of Chicago University and the Institute 
of American Meat Packers. 

New Method Replaces Kreis Test. 

Formerly the only widely-used meas- 
ure of oxidation (interpreted as rancid- 
ity) in fatty oils was the Kreis test. 
But over a period of time the Kreis 
test results have been so confusing as 
to lead to the belief that substances 
other than oxidation products in oils 
may react with the phloroglucin reagent 
to register the pink color denoting a 
positive Kreis reaction, in its various 
degrees of intensity. 

“VEGETABLE 
FACTURE,” an 
Covering technical and mechanical operations 
in handling and refining vegetable oils, man- 
ufacture of vegetable shortening and mar- 


sarine, Published by The National Provi- 
loner Chicago, price 50 cents. 


OILS IN 
8-page 


FOOD MANU- 
illustrated treatise, 


By JOHN P. HARRIS 


So, as confidence in the Kreis test 
wavered, a new measure of evaluation 
was eagerly sought for. Such a yard- 
stick was finally developed. It is known 








Progress in Oil Refining 


There has been inarked progress in 
the past few years in manufacture of 
edible oils and fats of superior keeping 
quality, fine flavor, good color, desir- 
able consistency—and packaged for 
maximum consumer convenience. 

This has come about through contin- 
ued efforts to improve manufacture by 
development of method for neutralizing 
oils by a continuous rather than a batch 
method and use of a very high vac- 
uum for more complete deodorization, 
and better decolorizing and clarifying. 


Adaptation to shortening manufac- 
ture of the votator, a piece of equip- 
ment designed originally for use in ice 
cream manufacture, has made possible 
“creaming” of the product through an 
inert gas rather than air, with greatly 
improved results. 

Packaging—not only to meet con- 
venience of the ultimate consumer, but 
to save waste and give increased pro- 
tection to the product—has progressed 
with improvements in manufacture. 

While many of the older methods are 
still in use, and giving reasonably sat- 
isfactory results, the most up-to-date 
practices are here described in a series 
of articles by an authority well-known 
in both the meat packing and vegetable 
oil industries. 

The first article, in this issue, dis- 
cusses the new continuous method of 
refining. 








as the “accelerated rancidity test,” de- 
veloped by Irwin, King and Roschen in 
the laboratories of Swift & Company, 
Chicago. The apparatus for making 
this test is shown in Figure 1. It is 
now available for sale, completely as- 
sembled and ready for operation. 

Further development work may 
change and improve this and other eval- 
uation methods, but it now appears to 
be the most reliable method of testing 
available. 

EDITOR’S NOTE.—The Kreis test is still 
in use in many edible oil laboratories, and is 
used also for evaluation by margarine and 
mayonnaise manufacturers. There are other 


accelerated rancidity tests in use besides that 
described here. 


Demand for Superior Quality. 

The consuming public is constantly 
demanding superior quality in edible 
oils and shortening, so that a conscious- 
ness of stability requirements has never 
been so pronounced as now. Nor is this 
consciousness ever likely to diminish. 
On the contrary, it is certain that there 
will be a constant further emphasis 
upon superior quality by all consumers. 

During the past few years there has 
been a very definite swing toward the 
more general production of a partially- 
hydrogenated shortening. Many manu- 
facturers of shortening who were pre- 
viously content to produce exclusively 
a shortening by completély hydrogena- 
ting, or purchasing completely hydro- 
genated oil and mixing it in proper 
proportion with untreated oil, now have 
gone over to production of a partially- 








hydrogenated shortening for at least a 
portion of their output. 

Increased stability is claimed for the 
partially-hydrogenated shortening, and 
it is also claimed that it makes up a 
much more even, uniform and full cake 
loaf than the mixture, and that its mix- 
ing and creaming qualities are definite- 
ly improved. 

New Lards and Shortenings. 

Manufacturers have developed a spe- 
partially-hydrogenated shortening 
it is claimed, incorporates sugar, 
into the mix outstandingly. 


cial 
which, 
eggs, 

Of interest, too, is the production of 
a partially-hydrogenated pure lard by 
one of the large meat packers, and a 
fine blend of partially-hydrogenated 
pure lard and vegetable oil is being pro- 
duced by another large packer. 


etc., 


All of which graphically depicts the 
trend of the times towards partial hy- 
drogenation. 

Operating improvements include a 
closer attention than ever to the best 
deodorizing temperatures and sub-at- 
mospheric pressures. Maintenance of a 
vacuum within a few millimeters of the 
barometer is no longer unusual, and a 
careful attention to operating detail in- 
sures the production of a uniformly bet- 
ter product. 


I—A Continuous Method of 
Refining 

One of the most outstanding improve- 
ments in edible oil plant processing dur- 
ing the past few years is the continu- 
ous method of refining (neutralizing 
of free fatty acids), whereby soap stock 
is separated from the neutral oil by 
application of centrifugal force. 


It was explained in a previous article 
in THE NATIONAL PROVISIONER, Jan. 24, 
1931, that this refining (neutralizing), 
was accomplished at that time by the 
application of an excess of sodium hy- 
droxide solution (about 10 per cent 
NaOH by weight) over the theoretical 
amount necessary to neutralize the free 
fatty acids. Application of the caustic 
soda solution to the oil was made in a 
mixing tank under thorough agitation 
at about 85 degs. Fahr., after which 
the temperature was raised to about 
110 degs. Fahr. to 130 degs. Fahr., and 
the oil decanted off after settling. 


This neutralizing resulted in a refin- 
ing loss far above the percentage of 
free fatty acids present in the crude 
oil to be refined. For example, it was 
not unusual for a crude cottonseed oil 
running about 1 per cent free fatty 
acids to have a refining loss of above 
6 per cent, caused by the incorporation 
through emulsification of neutral oil 
into the soap stock, aided by the pres- 
ence of certain mucilageanous and res- 
inous material, phosphetids, etc. A 
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Fig 1.—QUICK TEST FOR RANCIDITY. 
With a growing appreciation of the im- 
portance of stability in fats and oils, and 
failure of the Kreis test to measure up as 
a satisfactory yardstick for this purpose, 
there was developed in the laboratories 
of Swift & Company, Chicago, what is 
known as the “accelerated rancidity test.” 
At the present time this is regarded as 
the most reliable method of testing avail- 
able. (Photo, courtesy Swift & Company.) 
typical continuous refining installation 
at the Interstate Cotton Oil Refining 
Company’s plant, at Sherman, Tex., is 


shown in Figure 2. 


This new process for the continuous 
centrifugal refining of vegetable oils 
includes continuous caustic soda treat- 
ment of the crude oil, together with 
prompt and complete continuous sepa- 
ration of the soapstock formed. 


It has long been realized that this 
refining process might be generally im- 
proved, if it were possible to bring the 
neutralizing reagent into very intimate 
contact with the crude material, and 
then immediately separate the products 
of reaction of any excess caustic solu- 





tion from the neutral oil. But hitherto 
commercial mechanical equipment has 
not been available for carrying out this 
operation continuously. 

This new process provides for: 

1. A thorough and rapid mixing of 
the NaOH solution with the oil, with 

2. A controllable short time of con. 
tact of the oil with the NaOH solution, 
which can only be accomplished by 
operating continuously and with the 
prompt separation of foots centrifv- 
gally. 

The operation is as follows: 

Details of Operation. 

The crude oil is pumped into a stor- 
age tank or kettle equipped for thor- 
ough agitation, in order to avoid the 
introduction of large masses of settlings 
into the apparatus at one time. Best 
results are attained when the temper- 
ature of the crude supply is approxi- 
mately 70 degs Fahr.. <A _ supply of 
caustic soda solution of the requisite 
strength for the refining is made up in 
a separate tank, and may be delivered 
to the apparatus either by a suitable 
gravity head or by means of a centri- 
fugal pump. 

Oil from the storage tank is with- 
drawn by a centrifugal pump and passed 
through a proportionometer, which has 
been previously adjusted for the proper 
percentage of NaOH solution required 
for the refining. The proportionometer 
controls the flow of the solution from 

(Cotninued on page 47.) 








Fig. 2.—TYPICAL CONTINUOUS FLOW REFINING PROCESS. 


Considerable advantage 
vegetable oils as opposed to the 
is equal to or better 


more flexible, the amount of caustic 


has been found in the 
batch method. 
than the batch method, 
soda required is said to be 


continuous. process for refining 
Refining losses are less, the cold 
flavor is superior, the method # 
less, and there is 


the 


the possibility of producing oils containing very low free fatty acids and the elimint 


tion of some washing steps. 


The installation shown here 
plant at Sherman, Tex. 


is in the 
(Photo courtesy 


Interstate Cotton Oil Refining Compasy’ 


Sharples Specialty Co.) 
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Meat and Livestock Price Changes 
And What They Mean 


PECTACULAR fluctuations have 

taken place in the livestock and 
fresh meat market in recent weeks, 
particularly in hogs and pork. 

In spite of the lower level prevailing 
in the past few days, all prices are well 
above those of a year ago. The market 
price of hogs is 35 to 40 per cent higher, 
and material increases are apparent in 
all cattle grades when compared with 
like periods of last year. The same is 
true of beef. 

Most attention has been directed to 
hogs and pork loin prices in recent 
weeks. Some idea of the way these 
markets have fluctuated throughout the 
late spring and summer—as well as 
thus far in September—is shown in the 
following table of average hog prices 
at Chicago and prices of fresh cut, city 
trim pork loins of 8/10 lbs. average, 
on the same dates: 


Hog and Pork Prices. 


PORK LOINS, HOG PRICES 


8/10 lb. avg. Av. at Chicago. 
1934. ets. per lb. $ per ewt. 

May 1 13% $3.65 
June 1...... 12% 3.35 
ee 1414 4.55 
August 1 .. 14% 

a eer 23 7.40 
Sept. 5..... 2014 7.15 
Sept. 6..... 20% 7.10 
a, Ae 19 7.00 
Sept. 10..... 17% 6.80 
Sept. 11..... 15 6.50 





*Strike at Chicago yards—no price quotation. 


A very high point in the market for 
both live hogs and fresh pork loins was 
reached at the end of August and in the 
early days of September. Following 
this, as will be seen from the above, 
prices took a nose dive, although there 
was some evidence of improvement in 
the hog market toward the close of the 
current week. 

However, in spite of this price decline, 
the top is above those of a year ago, in 
some cases more than 100 per cent. 
This is evidenced in a comparison of 
prices of major pork cuts on September 
ll of this year (when hog prices were 
a full dollar lower than they had besn 
ten days earlier) and those of Septem- 
ber 11 a year ago, as follows: 


Pork Prices Compared, 


Sept. 11 Sept. 11, 
1934. 1933. 
PRODUCT. Price in cts. Price in cts. 
per Ib. per lb. 
Green hams, 12/14 av... 161 9 
Green skinned hams, 

OM oa cccec ves 17% 9% 
Green picnics, 6/8 ay... 1042 4% 
Green bellies, 10/12 av 18 8 
Pork loins, 8/10....... 15 13 


Cash lard price at Chicago on Sep- 


Week ending September 15, 1934 


tember 11 this year was $9.30 per cwt. 
against $5.52 a year ago. The average 
price of hogs at Chicago was $6.60 as 
against $3.95 on the same day last year. 

The market price of hogs of $6.60 
does not represent the full cost of the 
hog. Product prices must be based on 
a hog cost on this day of $8.85 per hun- 
dredweight alive, as the processing tax 
of $2.25 for each hundredweight of live 
hog must be added to the cost of the 
hog to the packer, regardless of kind 
or quality. 

Thus it will be seen that on Septem- 
ber 11 the commercial cost of hogs was 
practically 40 per cent higher than a 
year ago. Adding the processing tax 
to the market price would make the 
total cost to buyer 125 per cent more. 


Cattle and Beef Prices. 


In the case of cattle and beef in- 
creases are somewhat less spectacular, 
and fluctuations are not so sharp. 


Actual slaughter of commercial cattle 
has been considerably higher than a 
year ago, but in spite of this all grades 
are moving at a higher price. The 
price spread is highest on choice cattle, 
which are scarce and lowest on the good 
to medium grades. 


Increase on the better grades ranged 
from $2.50 to $3.60 per hundred higher 
on September 6, 1934, as against prices 
on September 8, 1933. Good cows were 
$1.25 higher, while choice heavy steers 
were $3.60 higher and choice light steers 
were $2.50 higher. 


Spreads in the price of beef when 


Meat—? or 
Something Else? 


Regardless of the kind or grade of 
meat he buys, the consumer may ex- 
pect to pay more for it. Comparison 
of meat prices with those of 1929 and 
later years will show present price 
levels lower than those years, but con- 
siderably above prices of a year ago. 

Consumer buying power is a con- 
trolling factor. “When the price of 
meat reaches a point higher than that 
indicated by consumer purchasing 
power,” said president Wm. Whitfield 
Woods of the Institute of American 
Packers in a recent statement, “con- 
sumers buy less meat and purchase 
other foods instead.” 

This is a problem the meat industry 
may have to face in coming months. 
How far, with a limited purse, will the 
consumer turn to other foods? 

To what extent will this habit affect 
meat consumption when meat supplies 
become more plentiful? 














| What About the Hog 
Processing Tax? 


OG processors have won- 

dered if and when there 
will be a change in the processing 
tax on hogs, which since March 
1 last has been $2.25 per cwt. live 
weight. 


There has been no official or 
unofficial announcement from the 
Agricultural Adjustment Admin- 
istration that any change in the 
hog processing tax is contem- 
plated in the near future. The 
AAA is paying benefits to hog 
and corn producers which will ag- 
gregate in excess of $300,000,000 
under this year’s production con- 
trol contracts. 

Processing taxes on hogs and 
corn up to the end of the cur- 
rent marketing year, November 
5, 1934, will aggregate something 
less than $200,000,000. The hog 
processing tax would have to be 
continued through a considerable 
portion of the next marketing 
year in order to provide revenue 
sufficient to cover the expendi- 
tures already incurred. 

The inference is that the pro- 
cessing tax will not be reduced 
or abolished for some time to 
come. 




















compared with a year ago are still more 
marked, owing principally to the low 
price of hides, which reduces the by- 
product credit and necessarily forces 
beef prices higher. Following are 
wholesale prices of beef, in carcass at 
Chicago, this year and a year ago: 
Beef Prices Compared. 
Sept. 6, 1934. Sept. 7, 1933. 


Cts. per lb. Cts. per Ib. 
STEER BEEF 
(300-500 lbs.) 
IES ice niass-oaceae wns 14 @15 10 @10% 
NE s-0G isin ot ncleieaeieeriery 13 @14 9 @10 
NE ward saradwtesg sick 9 @13 7 @ 8% 
Steers (500-600 Ibs.) 
MEE cawcednncnawen ee 14 @15 10 @10% 
MEE. sap actos seceseenes 13 @14 9 @10 
EE. Extvoreucscole areas 94%@13 7 @8% 


Steers (600-700 lbs.) 


CHES 5. ccics smc 144% @15% 9144@10 


SEE, Biacets wGe ene pea nine 13%@14% 8%4@ 9% 
DAY nas sucworee.ooen'ee 10%@138% 7 @ 8% 
Steers (700 lbs. up 

MEE. dane ecouneweexes 15 @16 9144@10 
WEE, Haw orcdtracneneues 14 @15 8%@ 9% 
Cows 

MINIT, | cis orale alai sical earn 9144@101% 7 @s 


Thus it will be seen that choice beef 
in the carcass is commanding a price 
4c to 5%c higher than a year ago. Good 
beef is 4c to 5c higher and medium is 
2c to 5c higher. Also cow beef is 244c 
higher. 

Steer hides on September 7, 1934, 
were 3146c to 4%c lower than on the 
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same date a year ago, while cow hides 
were 5c lower. This is due in large 
measure to heavy supplies and to the 
depressing influence hanging over the 
hide market in the form of huncareds of 
thousands of hides from drought cattle, 
although many of these will be kept cff 
the commercia] market in future. 
~—-~43e—- —— 
MEAT SITUATION EXPLAINED. 


“The rise in prices of hogs and cattle 
in recent weeks has attracted consider- 
able attention,” said Oscar G. Mayer, 
president of Oscar Mayer & Company, 
in a statement this week to the United 
Press. 

“The meat packing industry,” said 
Mr. Mayer, “sells about 50,000,000 
pounds of meat every day. The perish- 
ability of this meat makes it essential 
that it be moved into consumption 
promptly. If the price of all meat or 
of any given kind of meat reaches a 
level higher than that indicated by the 
strength of consumer demand, the de- 
cline in demand promptly brings prices 
to a level at which the available sup- 
plies of meat will move into consump- 
tion. 

“There is no mystery in the increases 
which have occurred in prices of live- 
stock. The price at which meat sells 
is extremely sensitive to changes in 
supply or changes in demand. The 
government’s production control pro- 
gram has reduced materially the sup- 
plies of hogs; and the government’s 
cattle purchasing program, caused by 
the drouth, is reducing the supply of 
cattle on American farms and ranches. 
Meanwhile, demand has not shown a 
corresponding decline. The balancing 
of demand with supply has manifested 
itself in the form of increased prices. 

“The price of live stock is governed, 
of course, by the value or prospective 
value of meat and by-products. While 
it is true that meats have advanced 
somewhat in price, it must be remem- 
bered that the advance started from 
very low levels and that, even now, 
meat is not relatively high in compari- 
son with the prices prevailing in 1929 
and 1930.” 


~ 4% — 


COFFEY LEAVES RELIEF WORK. 

W. C. Coffey, dean of the college of 
agriculture of the University of Min- 
nesota, who has been regional director 
of the emergency drought relief ac- 
tivities under which the purchases of 
cattle and calves for government ac- 
count has been conducted, resigned on 
September 1. He has been succeeded 
by Harry Petrie, chief of the cattle and 
sheep buying section of the AAA. Dean 
Coffey’s resignation of his relief duties 
was coincident with the approach of 
the college year, when college duties 
claimed his attention. 
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Will Buy Less Cattle 


Slowing down of buying of cattle, 
with its possible termination in two 
months time, was indicated this week 
by Secretary of Agriculture Wallace. 
This is to permit concentration on a 
program of feed clearance for the pur- 
pose of expediting the movement of 
feeds from areas of surplus to those 
without supplies. The principal prob- 
lem now, the Secretary said, is to make 
certain that some cattle areas will not 
be left with too few head. 

Drought cattle purchases up to Sep- 
tember 13 totaled 5,164,954 head ac- 
cording to the AAA. The largest num- 
ber of cattle were bought in Texas 
where 1,221,615 went to government ac- 
count. Purchase and benefit payments 
totaled $48,328,695 on 3,569,055 head. 
Figures on subsequent purchases are 
not yet available. 





CORN CROP LOWEST IN YEARS. 


Outlook for the corn crop this year 
places the yield at the lowest in over 
50 years. Government estimates as of 
September 10 indicate a total crop of 
1,484,602,000 bushels. Official estimates 
have declined month by month with the 
continuation of the drought and steadily 
declining growing conditions. On July 
1 the government estimate was for a 
crop of over 2 billion bushels. The 
average production of the past five 
years has been 2,516,307,000 bushels. 
Approximately 250,000,000 bushels of 
corn is reported to be held in reserve 
on farms. Current farm prices are in 
the neighborhood of 65c a bushel. 








Packers’ Convention 
Number 


The official 1934 Packers’ Con- 
vention number of THE NATIONAL 
PROVISIONER will appear under 
date of October 20, and will con- 
tain the complete report of pro- 
ceedings, news features and pic- 
tures of the annual convention of 
the Institute of American Meat 
Packers. 

In view of the critical situation 
now facing the industry, this 
EXCLUSIVE OFFICIAL REPORT will 
have added importance and value 
to every one in the industry. 


Orders for extra copies of this 
number must be received before 
October 6, to guarantee delivery. 
Single copies, 50c each. 


Address orders to THE NaA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill., enclosing 
remittance. 


SAUSAGE FROM DROUGHT BEEp. 


Sausage will be made for those op 
relief rolls in Illinois under bids open, 
by the Illinois Relief Commission op 
September 4, with awards on Septem. 
ber 14. Long bologna, ring bologna 
luncheon meat, frankfurters, mettwurs 
and salami are the kinds of Sausage 
that will be made. 

Although beef from drought relie 
cattle is to be the principal materia) 
used, some pork may be mixed in. This 
would come from surplus pigs raised 
by those farmers who have signed AAA 
contracts to reduce production. 


DISPOSAL OF SURPLUS HO6Gs, 


O. B. Beyer, director of commodity 
distribution for Illinois, says many 
farmers have agreed to turn their sur. 
plus pigs over to the Illinois Relief Ad- 
ministration rather than destroy them 
on farms. 

Representatives throughout the state 
are now checking up on the number of 
farmers who are willing to contribute 
their stock, and a fair estimate of the 
volume is expected within a few weeks, 
Farmers who know ot individual relief 
needs may donate these pigs for this 
purpose, but they must work through 
the local relief agencies. A violation 
is punishable with a fine of $20 per 

ig. 
pig 
MORE PAY FOR RELIEF CATTLE. 


More pay for range cattle and calves 
bought on government account has 
been asked of the relief administra- 
tion by officials of the American Na- 
tional Livestock Association. It is 
urged that prices of mature cattle be 
advanced $5 a head, yearlings $3 and 
calves $2. The present maximum price 
on cattle is $20, on yearlings $15 and 
on calves $8. The request is based on 
the fact that government agencies ar 
purchasing many more cattle than was 
at first estimated. Buying is now go 


ing beyond mere culling and is getting 
into the heart of the best herds, officials 
state. As calves are older and heav- 
ier now than when the buying started, 
it is believed they are worth more. 


——1fe- = -—— 
HIGHER RATE FOR CORN LOANS. 


New corn loans will be made by the 
government to farmers at the rate of 
55c per bushel instead of 45c as pre 
vailed on last year’s crop. Within the 
past few days a total of $100,000,00 
was made available to the Commodity 
Credit Corporation to refund outstané- 
ing loans on corn and make new ones 
Producers having loans must either 
repay or refund them before October 
15. Officials pointed out that the 
higher rate loaned was another st? 


toward relieving drought conditions ané 
enabling farmers to carry a larger pal 
of their corn surplus through th 
winter. 
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se on Good Merchandising and Goo | Packers’ Convention 
_ , | Features 
x her I Sausage Sales | 
ptem- Weat er ncrease ausa e a es | Chester C. Davis, Administra- 
logna, J " tor of the Agricultural Adjust- 
wurst HERE has been a notable increase sponsible for the increase,” he con- ment Act, and one of the most 
usage 7. sausage consumption during the tinued. “This season has been marked | os age ee at tun eee 
first eight months of 1934, according to by presentation of a distinctive number ies Selina js semen. Bs ol 
relief sausage authorities. It is estimated of new and improved sausage products, | cepted an invitation to address 
terial | that New Yorkers, for example, ate 14 which in turn have been better dis- the annual dinner ct the twenty- 
. This per cent more sausage than they did a played and better merchandised by re- | ninth annual convention of the 
raise| J year ago. tail dealers. Improved economic condi- || Institute of American Meat Pack- 
AAAT ¢ ae tions likely have contributed to the im- || ©”8 % the Palmer House, Cht- 
One of the reasons for this increase y | cago, on October 16. 
was the hot weather, which discouraged Provement. Packers will gather at the 
cooking and favored outdoor activities. “The hot weather in evidence earlier | Drake Hotel in Chicago on Fri- 
GS. Another was the improvement in mer- jn the summer also was a factor, for it | day Bgl ee are 
nodity} chandising methods in the sausage js recognized in the industry that when | lems in eocblonal meetinus. PT he 
many § business. the weather is warm the home-manager convention proper will be held at 
ir sur- It is being realized that quality sau- serves greater quantities of sausage and | ~ Drake on Monday and Tues- 
efAd ey . tiv ‘ . d meats. Again, hot weather ay, October 15 and 16. 
: sage, attractively packaged and aggres prepare ; g a Nearly one hundred puckers 
then sively advertised and merchandised, will drives the motoring public to the out- || have already registered for the 
bring about increased sales volume. of-doors, increasing the demand for pre- convention. According to the 
> State ¥ E + Ghee Meee pared meats for picnic luncheons. Drake Hotel registrations are 
ber of comes war Ske panrinnes “Undoubtedly, the fact that sausage | coming im at a faster rate than 
tribute A noteworthy increase in favor has and luncheon meats are particularly rot ahtuue cama Rig 
of the been accorded gl by the American economical, being 100 per cent edible cates that packers aie keenly in- 
weeks, family during the first eight months of and highly nutritious, has contributed terested in learning at first hand 
| relief f 1984, as compared with a similar period ‘os; Shale tnaeiiihiee. the latest information about the 
or this in 1933, according to W. H. Gausselin, many important matiers now 
hrough® chairman of the governing committee New Sausage Products Popular. | = the meat packing in- 
eo of the National Organization of —_ “Sausage prepared in this country to eres 
sage Manufacturers, which is a division meet specific racial preferences,” Mr. 
of the Institute of American Meat Gausselin added, “has proved a never- can-made foreign sausages meet the 
TTLE | Packers. ending source of amazement to the Most exacting requirements. 
calves “The distinctive feature of this gain,” people of many European countries who “The new sausage and prepared meat 
it has Mr. Gausselin said, “is that it has been have come to the United States. Varie- products have caused especially exten- 
nistra- apparent throughout the entire period, ties popular in Vienna, Stockholm, sive comment all season. Extensive 
an Na-} With production totals for the first eight Rome, Athens and almost any locality effort has been expended to improve 
It is} months of the year appreciably higher one can mention may be purchased products already popular, and some of 
ttle be} than for a similar period last season. _yjrtually anywhere in this country. And the new varieties have presented en- 
$3 and “There may be several factors re- the flavor and quality of these Ameri- tirely new combinations of flavors and 
m price materials content. Similar improve- 
15 and =I ment has been noted in baked and 
ased ol €; cooked hams, some manufacturers 
ies are € achieving a texture and _tastiness 
‘an Was “i + unique in the annals of the industry. 
1OW go j “Generally, I would say the trend in 
getting the industry is toward devising methods 
= XN of making sausage and kindred products 
started, 7 more tasty and toward improving the 
nore. packages in which they are presented. 
And the results of these efforts thus 
LOANS. far evident are most gratifying.” 
- by the “Careful estimates based upon U. S. 
~ of government reports indicate that New 
as pre Yorkers last year consumed nearly 
thin the 71,500,000 Ibs. of sausage, and if pres- 
000,00 ent trends continue during the balance 
ane of 1934 the total this year will exceed 
ua 81,000,000 Ibs,” says V. D. Skipworth, 
sw ones president of Adolf Gobel, Inc., and vice 
+ either chairman of the National Organization 
October of Sausage Manufacturers. 
hat the “In addition to the hot weather, 
ner se) SAUSAGE AND LUNCHEON MEATS ARE POPULAR. which has discouraged the cooking of 
jons and ‘ 32 i 2 i 2 : . hot meals, increased popularity of 
Helen Varga (left) and Patricia Thornton, dining in the Colchester Grill of the ° 
ger x world's largest hotel—The Stevens at Chicago—appease their appetites from an summer beverages has played a part in 
igh attractive plate of sausage and cold ui kaa . (Continued on page 41.) 
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Packer Distribution Methods 


Typified in New Swift Plant 


URING the past two years meat 
D packers have opened in New York 
City several new branch houses in 
which special emphasis has been placed 
on efficient and convenient handling of 
product from cars into coolers and from 
coolers into customers’ trucks. 

Two of these were described in THE 
NATIONAL PROVISIONER of October 1, 
1932, and April 8, 1933. The latest and 
one of the most up-to-date to be placed 
in service has been completed recently 
by Swift & Company. It is known as 
the Gansevoort-Barclay Market, and 
occupies practically the entire block 
bounded by Tenth ave., Thirteenth, 
Washington and Little West 12 sts. 
What were formerly the Thirteenth 
street branch and the Gansevoort Mar- 
ket occupied portions of the site. The 
Barclay Street Market, a Swift prime 
beef house, located for many years on 
Barclay street downtown, has also been 
moved to the new location. The entire 
personnel of these three markets is now 
serving at the new branch. 

The Gansevoort-Barclay Market was 
recently completed and opened with 
ceremonies attended by thousands of 
customers and consumers. The new 
structure is four stories high and has 
been planned for correct and econom- 
ical handling of all meats and dairy 
products and their complete protection. 


Rail Connections in Plant. 


It is served by the New York Central 
Railroad, whose new elevated track im- 
provement cuts through the building 
above the third floor. Cars may be 
spotted on the sidings on either side of 
the track. Here, as shown in one of the 
accompanying illustrations, are ample 
unloading platforms. Large elevators 
connect this fourth floor and the un- 
loading docks with the refrigerated 
storage space on the third floor and the 
coolers on the first and second floors. 


On the first floor is a large sales room 
in which are located offices for the man- 
agers and department heads. From this 
sales room access may be had to the 
main cooler, located on this floor, to the 
Thirteenth st. branch cooler and to the 
stock assembly room. Ample stocks of 
provisions, poultry, eggs, butter and 
cheese are carried on this floor. 


The prime beef cooler and cutting 
room are on the second floor, the latter 
being laid out scientifically for the con- 
venient handling of a large volume of 
business. Third floor is given over to 
toilet and locker rooms and refrigerated 
storage space. 
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Among the outstanding features of 
this modern branch house are the con- 
venient loading-out arrangements. 
Product can be taken to customers’ 
trucks on three streets—Tenth ave., 
Thirteenth st. and Little West Twelfth 
st. 

Corridor Refrigeration. 


Another convenience and time-saving 
arrangement is the ample loading-out 
platform and court, where a large 
number of trucks may be parked under 
cover. This feature constitutes a rather 
unusual service at this market. 

Probably unique in branch house de- 
sign, certainly a detail in the construc- 
tion that will aid in keeping products 
in the best of condition until in the 
hands of customers, is a temperature- 
controlled corridor through which all 
product passes on its way, to customers’ 
vehicles. Through this arrangement 
meats and produce are under refrigera- 
tion and protected from exposure until 
within a few feet of the point where 
they are delivered to customers. 

The building is constructed of brick, 
concrete and steel. Many of the more 
interesting details of design are shown 
in the accompanying illustrations. 


A Wideawake Personnel. 


Central offices of Swift & Company 
for the metropolitan territory are lo- 
cated in the 13th street corner of this 
group of buildings, where area execu- 
tives are close at hand to give support 
and advice to those in charge of the 
combined markets. T. E. Ray is gen- 
eral manager of the New York terri- 
tory. The famous “Bill” Harrington 
has general supervision of area beef 
sales. Small stock is supervised by 
John Paterson, for many years under 
Karl Fogg, now associated with Mr. 
Harrington. The “dean of poultrymen,” 
“Bill” Hurd, continues in charge of that 
department. 


The new Gansevoort-Barclay Market 
is managed by J. A. Robinson, who still 
maintains his youthful appearance after 
28 years of service in the office, as 
lugger, helper, salesman and branch 
manager at country points. Ed Bell, 
who made the Barclay street market 
famous, is in charge of the prime beef 
and beef cuts, with Fred Riggs as asso- 
ciate. Beef is in charge of John Cleary 
and Bernard Doran, with Jack Walsh 
and Frank Brown as assistants. The 
smalji stock division is looked after by 
F. McNerney and Mike Hennessey. 
George Wynkoop looks after poultry 
and Lyle Hill takes care of the butter, 






eggs and cheese trade. 
in charge of Ed Ryan, with M. Behlan 


Provisions are 


and Austin Cline as assistants. The 
inspirational leadership of Tom Ray jg 
manifest in the successful launching of 
this new enterprise, and operation of 
the plant is an example of modern sery. 
ice to the trade and the consuming 
public. 


fe --- 


AMERICAN ROYAL IN OCTOBER. 

The 36th annual American Royal Live 
Stock Show will be held in Kansas City, 
October 20 to 27, a month earlier than 
last year. A_ possibility of better 
weather conditions should assure a 
much larger attendance than in pre- 
vious years. 

The premium list shows liberal pre. 
mium offerings and classifications con- 
sisting of beef cattle, dairy cattle, 
swine, sheep, draft horses, mules, poul- 
try, saddle horses, harness horses, ete., 
horse and mule pulling contest, as wel] 
as fat calves, pigs and lambs fed and 
cared for by 4-H Boy and Girl Club 
members and vocational agricultural 
students. There will be a daily pro- 
gram of judging the various classes of 
livestock, and horse show exhibitions 
each afternoon and evening except Sun- 
day evening. 

As in the past, this year’s American 
Royal will be a well-balanced livestock 
exposition and horse show classic. It 
is not strictly an animal exposition. 
There are many educational and enter- 
taining features, consisting of exhibits 
from the United States government, 
agricultural schools and colleges, meat 
exhibits, lectures, moving pictures, ag- 
ricultural chautauqua, farm women’s 
activities, highway exhibits, manufac- 
turers industrial exhibits, national con- 
gress of vocational agricultural stu- 


dents, convention of Future Farmers of 
America, 4-H Boys and Girls Club con- 
ference, junior rodeo exhibitions and 
other activities. 


a 
ILL. FREE OF TUBERCULOSIS. 


Illinois is now one of the fifteen 

states of the Union in which all breed- 
ing and dairy cattle have been tuber- 
culin tested and on the last test the 
number reacting was less than half of 
one per cent of the total tested in each 
county. The complete list of states iM 
the order of accreditation is as follows: 
North Carolina, Maine, Michigan, I~ 
diana, Ohio, Wisconsin, North Dakota, 
Idaho, Utah, Nevada, New Hampshite, 
Kentucky, West Virginia, Washington, 
and Illinois. 
_ Retests must be made at three-year 
intervals in all counties and the per 
centage of reactors will decline further 
until the state is practically free from 
bovine tuberculosis which has been 4 
serious handicap to live stock produt 
tion. 
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How the Packer Gets His Products to Market 





PACKINGHOUSE PRODUCTS RIDE THE RAILS RIGHT INTO BRANCH HOUSE. 
LEFT.—View of the rear and 13th street side of the new Gansevoort-Barclay Market of Swift & Company, New 
York City. 


RicgHTt.—East and west unloading platforms. All products received by rail over the newly-completed New York 
Central elevated line, which runs through the upper floor of the branch house. 





SOME OF THE MEN WHO PUSH SALES OF SWIFT PRODUCTS IN NEW YORK TERRITORY. 
In this group, gathered at the opening of the new branch house, are members of the Gansevoort-Barclay Market staff 
and other Swift staff men in the New York territory. In the center, standing, will be noted general manager T. E. 
Ray congratulating manager Joe Robinson on the success of the opening. 





MODERN FACILITIES FOR DISTRIBUTION OF MEAT PRODUCTS. 


Lert.—Part of cutting room, second floor of Swift’s Gansevoort-Barclay Branch, where Ed Bell presides over his 
famous prime beef business. 


, RIGHT.—View of ground floor sales room, showing manager’s and salesmen’s offices; main entrance from 13th 
Street, 
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Practical Points for the Trade 





(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Improving S. P. Lard 


Meat packers, particularly those who 
render considerable lard from S.P. fats, 
have evidenced much interest in discus- 
sions on the use of activated carbon 
in the lard rendering tank, which ap- 
peared in the October 14, 1933, October 
28, 1933, and March 3, 1934, issues of 
THE NATIONAL PROVISIONER. One of 
these writes as follows: 

Editor The National Provisioner: 


We make much lard from S.P. fats. Naturally 
this lard has the characteristic sweet pickle color 
and flavor, which we would like to improve if 
possible. 


We render our lard in a steam-jacketed open 
kettle, from whence it is pumped to a settling 
tank, through an open screen, and later is put 
over the lard roll. We have been told that we 
cannot use activated carbon in an open kettle be- 
cause it will ruin the cracklings, but since we do 
not use cracklings in sausage, but sell them at a 
very low price, a dark color would not be objec- 
tionable. 


We believe that if we used activated carbon the 
lard would have to be put through a filter press. 
Is this correct? Any other information on the 
use of activated carbon in lard rendering, particu- 
larly filtering, will be much appreciated. 

Since this packer does not use crack- 
lings in sausage and receives only a 
small return for them, there should be 
no objection to adding the activated 
carbon to the fats as they are processed. 


It is assumed that the lard is ren- 
dered in a mechanically agitated steam 
jacketed kettle and that the relief valve 
is set so that the pressure in the jacket 
will not exceed 40 lbs. It is also 
assumed that the fats are hashed 
through a grinder using a %-in. plate. 
If this is not the case it would pay this 
packer to alter his equipment and meth- 
ods accordingly. 

It is recommended that one-half of 
one per cent of activated carbon be 
thoroughly mixed with the fats as they 
are hashed into the kettle. Thus, for 
every 1,000 lbs. of fat, 5 Ibs. of carbon 
would be used. The lard is then ren- 
dered, drawn off and strained. 


Following this procedure it will be 
found that a large proportion of the 
activated carbon will be incorporated 
into the cracklings. And in pressing 
the cracklings it may be found that the 
bulk of the cracklings is smaller than 
was the case before activated carbon 
was used. In many cases, it has been 
found, the additional recovery of lard 
when activated carbon is used largely 
compensates for the cost of carbon used. 

The cracklings will be dark, but this 
is an advantage when the cracklings 
are sold for animal feeding. 


Lard rendered with activated carbon 
has to be filtered. 


For this purpose a 
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square recessed plate type, open deliv- 
ery filter press is recommended. 

It may be necessary to use a small 
amount of diatomaceous earth as a pre- 
coat on the filter cloths. In this packer’s 
case, however, it is believed that there 
will be just a trace of carbon to be 
filtered out of the lard. This should 
be accomplished easily, and it is possible 
that it will not be necessary to use a 
diatomaceous earth in the filtering 
process. Size of filter press needed will 
depend on amount of lard produced, and 
how quickly it is desired to filter it. 

———e- 

Are you satisfied with the singeing 
and shaving of your hogs? Read chap- 
ter 2, “PoRK PACKING,” The National 


Provisioner’s latest revision of “The 
Packer’s Encyclopedia.” 











CuringS.P.Meats 


More money is lost in poor 
| curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 10-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, I. 


Please send me copy of formula 
oll, fata for “Curing 8. 
eats.” 








Street 
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CHP ccccscesecceocece ecccccccccccce 
(Enclosed find 10c in stamps.) 




















Beef Cervelat and Salami 


Can cervelat and salami be made of 
all beef? A sausage manufacturer 
writes: 

Editor The National Provisioner: 

We have plenty of beef available for manufae. 
turing purposes, but pork is scarce and high. Cap 
we make an all beef cervelat and salami? If go, 
will you give us some suggestions? We have been 
making these sausages, but have been using a 
good deal of pork in the formula. 

Both cervelat and salami may be 
made of all beef, although ordinarily 
these products are made of a combina- 
tion of beef and pork. Following are 
suggestions for manufacture from all 
beef. 


Cervelat.—To make an all beef cer- 
velat, about 30 per cent of fat should 
be used. This should be trimmed from 
the brisket or other outside portion. 

Grind the lean beef through the iine 
plate twice and the fat through the 
¥%-in. plate once. The fat should be 
very cold and the knives and plates 
very sharp so it will not mash. 

The meat should be about three- 
quarters cured before it is stuffed and 
should hang for two days after it is 
stuffed in a temperature of about 42 
degs. F. Smoke for 48 hours, finishing 
at a temperature of about 112 degs. F. 

Salami.—This product made of all 
beef should contain 35 per cent fat and 
the fat should be ground through the 
3-in. plate. Here again, the fat should 
be very cold and the equipment sharp 
to avoid mashing. 

To 100 lbs. of meat use 

% oz. nitrite 


2% oz. nitrate 

10 oz. sugar 

6 oz. pepper 
Ibs. salt 


3 
and if desired 1% oz. garlic. 

After the meat is ground and mixed 
with the curing and seasoning ingredi- 
ents it should be spread out in the chill 
room for 3 days and then stuffed in 
bungs as tightly as possible. The bungs 
are hung in a temperature not colder 
than 38 degs. F. for 3 days and smoked 
24 hours with a cold smoke. 

fe - 
INSPECTION OF CANNED FOODS. 


The Collector of Customs at Manila, 
at the suggestion of the Director of the 
Philippine Health Service, has ordered 
a careful inspection of all canned goods 
entering the islands, according to 4 
radiogram received in the Department 
of Commerce. The action was taken 
as a result of reports of the alleged 


poor quality of certain food products 
recently shipped to the Philippine 
Islands. 
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Meat Canning Pointers 


Suggestions from an Expert for 
Those Engaged in Canning 


By JOHN W. ALLEN. 


EDITOR’S NOTE.—A paper on ‘Meat 
canning” was read by this expert at the 
packer’s Convention of 1910—24 years ago 
—and appe sared in the Convention Number 
of THE NATIONAL PROVISIONER of 
that year. 

John Allen is well- known to old- timers 
in the industry. “50 Years in the Can” 
is his motto. He has given much valuable 
advice to meat canners in the present 


emergency situation, 


ANNERS of meat have worked 
9 earnestly for years to gain great- 
er consumer good-will for canned meat 
products and to increase consumption 
of them. 

They have succeeded in considerable 
measure. Canned meat varieties and 
consumption have increased. And if 
progress in developing canned meat de- 
mand has. been slower than some have 
wished, it has been steady, and the 
outlook for increasing consumption has 
remained bright. 

The present situation in canned 
meats is causing some concern for the 
future among those who have worked 
most earnestly for these products. 

What of the Future? 

How will the large quantities of 
canned meats being produced affect 
canned meat sales in the future? 

Will roast beef canned for relief pur- 
poses increase consumer demand for 
canned meats generally or will it have 
the effect of undoing some of the mar- 
ket development work meat canners 
have done? 


The answer to these questions should 
be of more than casual interest to every 
meat packer. 


In the present situation there are, 
unfortunately, some conditions beyond 
the control of the meat canner. Among 
these—of the most importance as far 
as consumer reaction may be concerned 
—is the quality of the cattle being sup- 
plied for canning. 

Canning Must be Done Right. 

Quality of meat is not improved by 
the operation of placing it in a can 
and processing it. If the meat is of 
poor quality to start with, it will be 
no better when the can is opened. 

Most consumers do not understand 
this. If they get an unsatisfactory 
canned product their reaction may be 
unjust to canned meats generally. 

But, on the other hand, it is possible 
to process meat so that its quality is 
hot as high when it is taken from the 
can as it would have been if better 


methods had been used in the canning 
room. 


If the packer cannot improve the 
quality of the beef supplied to him for 
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canning he can, at least, use process- 
ing methods that will prevent the loss 
of as little quality as possible. 


If he slaughters, this attention to 
quality will start in the coolers. 


Chilling and Cutting Up. 
Proper chilling is essential. Animal 
heat should be removed quickly, but 
extremely low temperatures that seal 
the heat in the carcases should not be 
used. Chilling should be done at 38 
to 40 degs. Fahr. 


After canning cattle are slaughtered 
and are ready for the cooler, split down 
one side only. Cut the hind knuckle 
joint and pull down the knuckle ham, 
exposing the staff bone. Also follow 
the same operation on the outside beef 
ham. Cut out the chuck the same as in 
kosher kililng. Make an incision into 
the shoulder clod. 

All this will greatly help for proper 
and prompt removal of animal heat. 


Also strip out the tenderloin, but 
don’t hang this in the cooler. Instead 
lay it on a flat pan and bunch or plump 
it, thus eliminating long narrow loins. 


Chill livers on hook racks. Freeze 
them overnight in pans and store them 
in the holding freezer, and they will 





Mew Canning | 
Problems | 





Plants of varied capacities are 
participating in the government 
canning program, but meat can- 
ning requires special room and 


Some equipment may be already 
available; the rest must be pur- 
chased or leased. Plant altera- 











tions must be considered. The 
cost will vary, depending on | 
building alterations needed to | 
meet B. A. I. requirements, and | 

| usable equipment already on hand. 
THE NATIONAL PROVISIONER 
published information on canning 
room layout and equipment and 


| 
| 
| 
| 
| equipment. 
| 
| 
| 
| 
| 





| approximate costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
| per day and 57,600 cans per day 
| —to assist the packer in his can- 
| ning problems. 
Dangers in meat canning with- 
| out proper equipment and super- 
| vision are also outlined. 
Subscribers may secure this in- 
| formation by filling out and send- 

ing in the following coupon, ac- 

companied by 25c in stamps. 

The National Provisioner: 

Old Colony Building, Chicago, Ill. 

Please send me the 
“Meat Canning.” 


| Name 


report on 


| Ee eee 
| Enclosed find 25c 


in stamps. 














keep in shape to be “leached out” for 
sale. 

Bone all beef in the cooler at a tem- 
perature of 40 degs. Fahr. After bon- 
ing be sure to can promptly. 


Suggestions for Preserving Quality. 

Following are some _ suggestions 
which, if followed, will aid in preserv- 
ing the original quality in canned beef: 

1—Put the meat through the grinder, 
using plates with 1- to 2-in. holes and 
a 2-blade knife. 

2—Cook, if possible, in steam- 
jacketed kettles in as small an amount 
of water as possible. Add enough water 
to each cooker without drawing off. 
The soup will get rich and can be used 
for mixing with salt to put in the can. 
Bring the cook water to a boil, stirring 
the beef up constantly. Then shut off 
steam; cook 10 to 15 minutes; do not 
boil. Remove meat when cooked and 
pack in sanitary cans, according to size 
and weight. 


3—Before going into the exhaust 
box or vacuum machine, use the first 
operation on a closing machine. This 
helps to pack down the meat and pre- 
vents any contamination or condensa- 
tion from entering and the meat from 
expanding so as to swell the can. Close 
the can on tae can sealer with both op- 
erations on rolls. 


4—Don’t use too large retorts; those 
5 by 12 ft. are best. Turn on the steam 
as soon as possible. Lay cans on 
sides when placing in retort baskets; 
the ends will drain off and this elimi- 
nates can washing. The remaining heat 
in the interior of the can will dry the 
outside. 


5—Label and pack in cases. Don’t 
seal the top, but allow to stand 10 days 
before sealing. Inspect, repack and ob- 
tain inspector’s approval. 


Temperature Control Important. 

Indicating and recording thermom- 
eters, gauges, vents on retorts and rolls 
of closing machines should be inspected 
daily. 

On each retort use two reliable mer- 
cury thermometers and one pressure 
gauge. See that the bulbs of the ther- 
mometers extend into the shell of the 
retorts, and have steam and condensa- 
tion vents, one of the former of which 
should be opened slightly to assure a 
good steam circulation. 


Steam pipe should be at least 1% 
in., perforated with %-in. holes 4 in. 
apart on each side. This should run 
the full length of the retort. There 
should also be a 4-in. quick opening 
valve to remove air when the tempera- 
ture of the retort is being brought up 
to that desired, and also to remove 
water of condensation. 


(Continued on page 20.) 
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Globe 


ROTARY MEAT CUTTER 


Cuts meat into strips for cooking be- 
fore canning. Easy and simple to 
operate—meat is fed into top and auto- 
matically cut into strips and dis- 
charged through chute at rear. Stand- 
ard machine equipped with eleven 
knives spaced on 2-in. centers, can be 
furnished with any number of knives 
spaced on centers required. GLOBE 
Rotary Meat Cutter will increase effi- 
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Rotary Meat Cutter 




















ciency of canning operations! 


Machine constructed of cast iron frame, 
with guards and chute of No. 12 gauge 
steel. Knives made of high quality 
tool steel. Direct-motor drive to 
knives which rotate at speed of 400 
R.P.M. 


GLOBE — ae Ask for complete information about 


GLOBE canning equipment! 


Retry Met Ca The GLOBE CO. 


Manufacturers of a complete line of equipment 
for meat packers and sausage manufacturers 


818-26 W. 36th St. Chicago, III. 
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VERY egg, although resting 
securely on a cushioned base, 
actually seems to pop right out of 
the carton. Brilliant display power 
... that’s the big idea back of this 
carton’s success. America’s lead- 
ing egg distributors recognize that 
DISPLAY VALUE is of prime im- 
portance and as a result use SELF 
LOCKING Cushion Cartons. To 
sell MORE eggs at BETTER prices, 
adopt this carton. Free samples 
upon request. 





A Few Well Known Users 
Swift & Company Young’s Market Co., Inc. 
Armour and Company Economy Grocery Stores 
Wilson & Co. a i oun 

0 
Morris & Co. atin’ te. 
Cudahy Packing Co. Washington Co-op, Egg 
National Tea Co. & Poultry Assn. 
American Stores Co. Beatrice Creumery Co. 
Southern Grocery Store:, The Fairmont Creamery 
Ine. Co. 











EGG <i> CARTONS 


SELF-LOCKING CARTON co. 
589 E.Ilinois St. CHICAGO Phone Superior 386) 
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A Page for the Packer Salesman 


Collecting Promptly 


js Aic in Holding Customers and 
Insurance Against Volume Loss 


ACKER salesmen who collect 
P promptly have a better grip on the 
accounts in their territories than those 
who are more lax in this respect. 

There is danger in letting accounts 
run—danger of loss of customers and 
business. 

Credit managers understand this dan- 
ger. That is why they sometimes are 
unpopular with packer salesmen. The 
men on the territory also appreciate it 
more when they have an experience 
such as is related in the following let- 
ter: 

Editor THE NATIONAL PROVISIONER: 

The packer salesman has two im- 
portant duties—selling meats and col- 
lecting his accounts. 

Very often he is liable to consider 
collecting somewhat of a nuisance until 
some out-of-the-ordinary circumstance 
occurs to impress on his mind how 
closely it is tied with selling and how 
necessary it is to do a good job of col- 
lecting if customers are to be kept in 
line and their business retained. 


One of my accounts had been for 
years a good customer of the house. 
When the town in which he does busi- 
ness was added to my territory it was 
not necessary for me to sell him. He 
was willing to give me a fair share of 
his business provided, of course, that 
my prices were right. The one and 
only drawback was that he took ad- 
vantage of his good standing with the 
house to let his account run four to 
six weeks past due. 


Salesman Feared to Force Customer. 

As his credit rating did not justify 
any extension beyond our regular 
weekly terms, our credit manager was 
opposed to Higgs’ carrying sucha large 
balance, and insisted that I bring the 
account up to date. My opinion, how- 
ever, was that we would be better off 
to play along with him rather than in- 
sist upon our money and possibly lose 
the account. 

So for a while I was able to talk the 
credit manager out of the idea of doing 
anything drastic by promising to get 
the account down. I continued to call 
on Higgs in my regular manner, mak- 
ing every effort to sell him, but col- 
lecting only when he felt like giving 
me a check. While I did make it my 
business to give him the statement each 
week, I put up no argument when he 


said he’d pay me next time I was 
around. 
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At the end of two months, after let- 
ting the account drag along as before, 
the credit manager called my hand: 
Either Higgs was to pay in accordance 
with our terms or else we would be 
unable to sell him. 


Sollected in Full but Lost Account. 


Having no alternative, I explained in 
a diplomatic way just how the company 
felt—that we appreciated his business, 
but we had to have our money each 
week. I mentioned what a difference 
it would make in his own business if 
he gave his customers six weeks’ credit 
instead of operating on a cash basis, 
and what a tight spot our company 
would be in if every customer wanted 
such terms. 

Well, I got my check in full; but my 
good friend Higgs was very much 
offended. He told me he didn’t want 
us to be afraid of losing anything on 
his account, that he would have no 
difficulty in replacing our merchandise, 
and that there was no use for me to 
call on him any more. 

Having lost the account, there was 
no use being childish about it by blam- 
ing it on the house. I continued to call 
on him regularly. He never mentioned 
the incident, and naturally I was glad 
to let well enough alone. Just the same, 
fully a month went by without my sell- 
ing him so much as a 10-pound order. 

The Lesson in the Experience. 

However, at the end of that time, on 
a Saturday when I was going through 
my set of new statements, I came 
across one for Higgs. On investigation 
the house informed me that during the 
past week he had called up long dis- 
tance for a price on lard and had 
bought a tierce. That was certainly 
welcome news to me. 

It didn’t matter, either, whether 
somebody else had shut him off just as 
we had or whether he had had a turn 
of conscience. The ice was broken, and 
I was glad to have him back again. 
Gradually he warmed uv. He doesn’t 
buy any more than he used to—because 
he always has been a good customer. 


{"", 


“Gp 


) 
_ 






But he does pay every week without 
my asking for it. 

Call it turning over a new leaf, or 
whatever you like, but I let this inci- 
dent teach me a lesson. It sort of 
drove home the idea that collecting is 
just as much of the packer salesman’s 
job as getting the order. And, pro- 
viding the customer has the ability to 
pay, an overdue balance means the 
salesman has fallen down on his job. 

Paying regularly every week is a 
habit the packer salesman can make the 
customer form by letting him under- 
stand plainly that the house expects 
its money when due. 

Yours truly, 
AL HENWIL. 
a 


GETTING SALES INSPIRATION. 


One packer salesman, who has a 
reputation for consistently getting a lit- 
tle more than his share of the busi- 
ness out of the territory in which he 
works, says he finds the advertising 
department of his house the best source 
of new selling and merchandising ideas. 


“Nothing will liven up a sales pres- 
entation like putting over a new idea. 
It is like recharging a run-down bat- 
tery, and one of the best sources of 
new ideas is the advertising depart- 
ment. - 

“T have always made it a practice 
to call on the advertising department 
and talk with the people in it at every 


opportunity. Nearly everyone likes to 
read advertisements. 
“It is worth considerable for the 


packer salesmen to know the men who 
create the advertising copy and the 
advertising appeal. They do not use 
all of their knowledge or give all of 
the facts in one piece of advertising 
matter. They usually have much worth- 
while stuff in store, and the salesman 
can get it if he will make the effort. 

“IT find that a visit to the advertis- 
ing department helps to keep me out 
of a rut. It peps me up and gives me 
ideas and suggestions that enable me 
to approach my customers and pros- 
pects with renewed confidence and en- 


thusiasm.” 
+ fe 


BUILDING CONFIDENCE. 


Whether or not the packer salesman 
realizes it, psychology plays an impor- 
tant part in sales work. When the 
salesman has confidence in his house, 
in his ability to move a satisfactory 


volume of product at profitable prices 
and in the future of the meat industry 
generally, and when he is able to make 
his customers feel this confidence, he 
automatically gives them confidence in 
their own affairs. 
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ANOTHER FLEET 
1934«»50 TRUCKS 


Heat wave after heat wave has swept the 
country, yet—every evening Advance Trans- 
portation Co’s. trucks draw up to the various 


docks in the Chicago Stock Yards for their V 4 (ADVANCE TRANSPORTATION ™ 


loads of fresh meats destined for middle Pe Fate H tee REFRIGERATOR SERVICE 


i Lota z 


eat LTRS SS CES 3 


western cities. 


Eleven million pounds of highly perishable - = | =) 
foodstuffs are carried every month by the = 
fifty Advance Transportation Co’s. trucks. 





These trucks are all of the latest design, in- 
sulated throughout with Haircraft insulation, 
«double floors, and galvanized pans to allow 
the proper cleanliness. 


As Mr. F. R. Crow, Sr., President of the 
Advance Transportation Co. said: ‘Success- 
ful operation calls for equipment built to take r 
proper temperatures and to hold same until “ADVANCE TRANSPORTATION 
products are delivered at destination. In our oe: _ : ats REFRIGERATOR SERVICE 


experience Haircraft insures that handling.” 


Haircraft Insulation does insure the mainte- 
nance of proper temperatures because being 
composed solely of deodorized sterilized hair, 





it is ‘‘nature’s own insulation.” 


INSULATION 
WILSON & CO. 
CHICAGO, ILL. 


NATURE’S OWN 
A DIVISION OF 
4100 S. ASHLAND 
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Refrigeration and Frozen Foods 


COOLING WITH SOLID CO.. 


Reports have appeared in the tech- 
nical press from time to time of experi- 
ments being made by the American- 
Hawaiian Steamship Co. in cooling per- 
ishable cargo with solid carbon dioxide. 
While these stated that favorable re- 
sults are being secured, little informa- 
tio was given as to the manner in 
which this refrigerant was being used. 

At the recent conference of the Pa- 
cific Coast chapters of the National As- 
sociation of Practical Refrigerating 
Engineers, R. H. K. Smith of the steam- 
ship company summarized the experi- 
ments to date and outlined the method 
by which CO: is being used. 

The experimental cooler was con- 
structed aboard the motorship Missou- 
rian. “Its overall dimentions,” accord- 
ing to Mr. Smith, “were 9 ft. high by 
18 ft. 2 in. wide by 10 ft. deep. Inside 
dimentions were 6 ft. 5 in. high by 15 
ft. 10 in. wide by 21 ft. 5 in. deep. We 
made very thick insulating walls for the 
first experiments so as to prove the 
feasibility and then attend to refine- 
ments later. 


“Insulating walls were loosely packed 
with Carbolite having a thermal con- 
ductivity factor of about .24. Exhaust 
CO: gases were allowed to permeate the 
kapok, thereby greatly increasing the 
insulating efficiency. CO. has a trans- 
mission coefficient of .097 so that not 
only did we use CO: as the refrigerant 
but also the insulant as well. 

“Cooling within the chamber is done 
by radiation. Dry ice is placed in insu- 
lated containers. As it sublimes, it is 
guided by a check valve over a surface 
with radiation fins. It then circles back 
several times over the dry ice itself on 
a principle known as_ thermo-cycle. 
After it approximately reaches room 
temperature, attained by thermostatic 
control, it exhausts into the insulating 
walls from where, by pressure, the sur- 
plus overflows into the cargo compart- 
ment. At no time is any CO. gas 
allowed within the chamber unless de- 
sired. Some goods are benefitted by a 
percentage concentration and that per- 
centage is easily passed in when needed. 
Fans in the chamber keep the air in 
motion. Hygrometrical control of 
humidity enables any desired percent- 
age to be maintained. 

“Another feature of great interest is 
the installation of an ionizer. In our 
dry ice refrigeration installation we 
tried out the experiment of ionization of 
alr within the compartment. That it 
has some bearing on a wonderful out- 


turn condition of eggs seems highly 
probable. 
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“Tonization differs from ozonation for 
the following reason: In ionization you 
break the electrical neutrality of the 
oxygen by using only enough energy 
to knock out, add to or take away from 
the migrating electrons on the outside 
of the nuclei of the oxygen atom with- 
out breaking its molecular structure. 

“In ozonation you break the mole- 
cular structure of the oxygen and re- 
group the atoms forming an allotropic 
modification. This is done by bringing 
the oxygen in actual contact with the 
electrical discharge using only enough 
energy to attack the oxygen without 
fixing the nitrogen. 

“Although no doubt highly incorrect, 
I like to describe ionization as ‘the 
bombardment and destruction of the 
atoms of putrefaction or odors by elec- 
trical energy.’ It conveys the meaning 
anyway. 

“In our first experiment we carried 
a load of eggs received with yolk tem- 
perature of 43 degs. Fahr. Shippers 
desired a carrying temperature of 36 to 
38 degs. Fahr., relative humidity of 85 
to 90 per cent and a limited CO: gas 
concentration. We had the eggs in our 
possession for twenty-eight days. The 
average temperature was 36.44 degs. 
Fahr., average humidity 90 per cent, 
average CO, concentration 8 to 12 per 
cent. Examination after discharge 
showed a remarkable outturn and we 
were highly complimented. Not the 
faintest sign of odors of any kind were 
in evidence, yolks were firm and un- 
changed, with practically no loss in 
weight, thanks to humidity control. 


“From the first experiment we 
learned much. We reduced the thick- 
ness of the floor insulation to 6 in. We 
changed the position of the dry ice con- 
tainers to outside feed. Fan motors 
were placed outside the box to give out- 
side dissipation of heat. Improved 
registering hygrometers were installed 
and a score of other refinements made. 

“A steamship sells space, not passage- 
ways, alleys, empty boxes and so on, so 
that our next study involved operating 
the box by remote control. 


“On our present trip of the Missou- 
rian we have accordingly erected a 
panel in the electrician’s workshop on 
deck. On it are thermostatic controls, 
humidity control and chart, 28-day re- 
cording thermometers, CO: concentra- 
tion testers and ionizer control. This 
means that immediately the blocks of 
dry ice are loaded into the containers 
and cargo loaded, the box can be 
blocked in with general cargo, hatches 
put on and the door never opened until 


arrival at destination; everything is 
operated by remote control. Indeed we 
could not get to the box if we wanted 
to without digging through scores of 
tons of cargo. We consequently do not 
have to leave non-revenue producing 
passageways. We fill the space with 
money making cargo. 


“Here is our formula for determining 
dry ice consumption: To bring the 
commodity shipped down to required 
temperature a certain amount of dry ice 
is used. To ascertain requirements we 
multiply weight of shipment by the dif- 
ference between the temperature of the 
commodity as received and the actual 
temperature at which it is to be carried. 
Multiply result by the specific heat of 
the commodity. The figures arrived at 
are B.t.u.’s. Divide by 280, representing 
B.t.u.’s per pound of dry ice, and the 
answer is the number of pounds of dry 
ice required to cool the commodity to 
the carrying temperature. 


“To ascertain amount of dry ice 
necessary to maintain temperature in 
cold chamber, multiply square footage 
area of walls (including roof and floor) 
by thermal conductivity factor, by 24 
(number of hours per day), by the esti- 
mated difference in degrees of outside 
temperature and the desired tempera- 
ture inside. Divide this result by the 
number of inches of net insulated walls. 
Divide this latter result by 280 (B.t.u.’s) 
and the answer represents the number 
of pounds of dry ice that will be con- 
sumed per day.” 

-- fo 


PEACH FREEZING TESTS. 

Tests on 58 varieties of peaches have 
revealed wide differences in desirability 
for freezing in small consumer pack- 
ages, the U. S. Department of Agri- 
culture has announced. The specialists 
of the department are of the opinion 
that housewives will welcome frozen 
peaches as a winter substitute for the 
fresh fruit, but their work shows that 
the frozen product must-be made from 
varieties which are sutiable for the pur- 
pose if it is to give complete satis- 
faction. 


The studies have also demonstrated 
that very rapid freezing or the employ- 
ment of very low temperatures are not 
essential to the preservation of peaches. 
Relatively slow freezing at 0 to 15 
degs. Fahr., followed by storage at 
about the same temperature, produces 
a satisfactory and desirable frozen 
fruit. 

Of the 56 varieties thus far tested, 
9 varieties received the rating of “ex- 
cellent” and 8 were rated as “good,” 
all 17 proving “superior in texture, 
flavor, and freedom from discoloration 
to commercial packs purchased for com- 
parison.” It is pointed out that three 
of the peaches ranked as excellent for 
freezing in small containers are varie- 


Page 19 




















C-B” Cold Storage Door 


‘‘The Better Door that Costs no More’”’ 


There is a “CB” Cold Storage Door for 
every cold storage need. 

“CB” Cold Storage Doors of any type can 
be completely metal clad. Entire door and 
frame are each completely enclosed with 26- 
gauge galvanized iron. 


Unexcelled for use where moisture and 
steam are present, as in dairies, etc. 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., Cincinnati, Ohio 


Write us for a “CB” Cold Storage Door 
catalog and price list. 

Get full information before you buy. 

A trial will convince you of the superior- 
ity of the design, workmanship and finish 
of the “CB” Cold Storage Door—“the Better 
Door that Costs no More.” 


3907-11 S. Halsted St., Chicago, Ill. 








ties developed by the New Jersey Ex- 
periment Station, which for more than 
20 years has been carrying on exten- 
sive breeding work with peaches. 


Many varieties which are desirable 
or excellent for other purposes are en- 
tirely unsuitable for freezing; for ex- 
ample, the yellow-fleshed clingstone va- 
rieties grown for canning in California 
made very poor frozen products, while 
many of the popular market and des- 
sert varieties were lacking in one or 
more of the qualities essential in a sat- 
isfactory peach for freezing purposes. 
This was notably the case with white- 
fleshed varieties, all of which discolored 
badly. 

——fe— 


FROZEN POULTRY IN STORAGE. 


Storage stocks of frozen poultry on 
hand on Sept. 1, with comparisons: 


Sept.1, Aug. 1, Sept. 1, 
1934. 1934 1933 
Pp Seer 9,548 5,783 9,137 
a eer 1.839 1,696 1,957 
Pe BO vccceseunce ae 7,134 4,881 
EEG sci wueeceede 11.123 11,648 12,526 
NL aca wala s cmaes 4,766 6,648 4,062 
Se ciescekestes 3,666 2,892 4,675 
Miscellaneous, Ibs. ..... 9,465 9,690 10.551 
—_@-——- 
PRODUCE IN COLD STORAGE. 
Cold storage holdings of butter, 


cheese and eggs on Sept. 1, 1934: 


Sept.1, Aug. 1, Sept. 1. 


1934. 1934. 1933. 
Butter, creamery, lIbs....120,435 108,748 175,476 
Cheese, American, Ibs....103,736 97,018 94,018 
Cheese, Swiss, lbs pn 9,139 8,550 4,845 
Cheese, Brick- Munste! r, 

Se eer 1,724 2,040 1,728 
Cheese, Limburger, Ibs... 1,740 2,017 1,008 
Cheese, all other, Ibs.... 5,881 6,217 6,060 
Eggs, shell, cases........ 7.936 8,961 8,944 
Eggs, frozen, Ibs..... -112,348 121,564 102,449 


REFRIGERATION NOTES. 


Banfield Packing Co., Tulsa, Okla., 
is to expend $10,000 for insulation of 
additional buildings to serve as cool- 
ing rooms. 


A plan for the enlarging of the cold 
storage capacity of the Reynolds Pack- 
ing Co., Union City, Tenn., has been 
approved by the board of directors. 

Loblaw Groceries Co., Ltds., Toronto, 
Canada, is planning to spend $375,000 
on the expansion of its present facili- 
ties in the Dominion. Most of the ap- 
propriation will go into a cold storage 
plant which will be erected adjacent to 
the main warehouse at Toronto. 


Manson-Chelan Cold Storage Co., 
Cheland, Wash., has been incorporated 
with a capital stock of $25,000. The 
incorporators are Hugh Payne, Carl 
Weisbrod, Henry P. Schultz and others. 

The Headland Ice & Cold Storage 
Co., Headland, Ala., will rebuild the 
burned portion of its plant at a cost 
of about $35,000. 

The S. O. Ice & Cold Storage Co. 
is erecting an addition to its building 
in San Diego, Calif. 

R. J. McSween plans construction of 
a $75,000 cold storage plant at Glace 
Bay, Halifax, Nova Scotia. 


+e 
MEAT INSPECTION CHANGES. 
Recent changes in federal meat in- 
spection are officially reported as fol- 
lows: 


Meat inspection granted. — Canine 
Catering Co. of America, Inc., Oak- 
mont, Pa.; Hadassah Kosher Food In- 


dustries, Inc., 1043 W. 38th st., Chicago, 
Ill.; and Carmel Kosher Provision Co, 


Meat inspection withdrawn.—Armour 
& Co., 375 W. 4th st., Salt Lake City, 
Utah; W. W. Rose Co., 8 Wilson st., 
Trenton, N. J.; F. Blumenhagen, 1533 
Augusta st., Chicago, Ill.; Kosher Food 
Industries, 1115 Fleeman ave., Brook- 
lyn, N. Y.; from subsidiary. ~—Begley 
Food Products Co., American Provi- 
sions Export Co., Hygrade Provision 
Co., Inc., and B. S. Pincus, under estab- 
lishment 235, Hygrade Food Products 
Corp., Chicago, Ill.; Carmel Kosher 
Provision Co., Inc., 1043 W. 38th st. 
Chicago, Il. 


Meat inspection extended.—Hygrade 
Food Products Corporation, Chicago, 
Ill., to include A. Fink & Sons, Ine, 
Bushwick Pork Packing Co., Inc., and 
Dunlevy-Franklin Corp.; F. G. Vogt & 
Sons, Inc., Philadelphia, Pa., to include 
Modern Food Process Co.; Swift & Co. 
10th ave. and 13th st., New York, N.Y, 
include Metropolitan Hotel Supply 

0. 


Change in name of official establish- 
ment.—Sinai Kosher Sausage Factory, 
1209-1211 N. Hancock st., Philadelphia, 
Pa., and Chicago Kosher Products Co.; 
Kosher Star Sausage Manufacturing 

o.: United Kosher Sausage Co.; New- 
berry Kosher Sausage Manufacturing 
Co.; Hebrew National Kosher Sausage 
Co., Inc., and Levin’s Sinai Kosher 
Sausage Factory, instead of Easter 
Kosher Provision Co.; The Churngold 
Corporation, 50 Walnut st., Cincinnati, 
Ohio, and the Ohio Butterine Co., in- 
stead of Ohio Butterine Co.; Jose 
Gouveia, 113 Gano _ st., Providence, 
R. I., instead of Henriques & Bro. 





Efficient, Economical Cooling 


of Five to Fifteen G. P. M. 








The Modern 














A typical Marley tower. Cast-iron con- 
struction for durabilit slip-fit wood 
louvres for easy assemb i and air con- 
trol; automatic float control valve; 
Marley patented spray nozzles for finer 
break-up and efficient operation under 
low pressures. 

This tower will cool water economically 
in small quantities. Write for full in- 
formation. 


ms 





lbs. 


THE MARLEY CoO. 
1915 Walnut Kansas City, Mo. 


MARLEY 


SMALL TYPE G 
SPRAY COOLING TOWERS 
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Mcdel A: a 
Wt. 
Body Space 11 cu. ft. 






Warm Air 


COMMERCIAL BODY 
COOLING UNIT 


Circulates cold air to TOP of 
body by positive fan driven 


150 


140 Ibs. 











from car battery. Uses wet ice 
—low operating cost. Maintains 
uniform 40°-50° temperature. 
Ask for particulars! 


THEURER 
WAGON WORKS, INC. 


INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City North Bergen, N. J. 
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WHAT! 
NO FOUNDATION? 


¢ The installation of an Anderson Special R. B. 
Expeller does not require a special foundation 
such as that necessary for hydraulic pressing 
equipment. Neither does it require that any hole 
be cut in the floor. Here is a saving of a thousand 
dollars or more in installation costs of an Expeller 
over hydraulic pressing equipment, that’s worth 
considering. Before you buy any pressing equip- 
ment get the real figures and facts on Anderson 
Special R. B. Expellers. Compare installation and 
overhead costs. Investigate production, capacity, 
speed and upkeep. Let us give you a true picture 
of the advantages of Anderson Special R. B. 
Expellers. Write! 


THE V. D. ANDERSON COMPANY 
1946 West 96th Street - - Cleveland, Ohio 





Week ending September 15, 1934 





THEY DON’T LOOK BAD 
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ANDERSON CRACKLING EXPELLER 





IN THE WAREHOUSE— 


AVOID 


THIS CONDITION 


@ Lack of rigidity in the shipping case can cause 
costly damage to the contents. 


Dented, rim-cut cans and torn labels can best 
be avoided by specifying “CONCORA” solid fibre 
cases. 


Container Corporation shipping containers — 
both solid fibre and corrugated—are especially 
designed to resist crushing forces. 





CONTAINER CORPORATION 
| OF AMERICA 


| GENERAL OFFICES —111 WEST WASHINGTON STREET, CHICAGO 
| MILLS AND FACTORIES AT STRATEGIC LOCATIONS 
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This chart in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE series 
shows the trend of storage stock accumula- 
tions in the United States during the first 
eight months of 1934 compared with those of 
1933 and 1932. 


General trend of storage stocks dur- 
ing August followed that of each of the 
past two years, although the decline in 
lard stocks took place a month earlier 
this year than last, and was consider- 
ably sharper than the decline which 
took place in August, 1932. Frozen 
pork, dry salt meat and lard stocks 
showed little fluctuation throughout 
much of the year until the month just 
ended. The same was true, to a some- 
what less extent, of pickled meat stocks. 


Prices of fresh pork took a sharp up- 
ward trend in the latter half of August, 
in sympathy with the rise in the hog 
market. There was fair buying at pre- 
vailing prices, especially of certain cuts, 
but there was an evident backing away 
as the result of price, which resulted 
in more product being sent to the freez- 
er during the month than in the same 
period last year, in spite of the smaller 
hog. receipts. There was an upward 
trend in price of all other product dur- 
ing the month but in spite of this the 
movement out of storage was good and 
replacements were light. 


Frozen Pork.—Stocks of frozen pork 
on hand on September 1 showed a con- 
siderable drop from those of a month 
earlier, but were just about the same 
as the five-year average on that date. 
As stated, this is accounted for in large 
measure by the tendency of the public 
to back away from fresh product at the 
high price prevailing. While some five 
million pounds more product went to 
the freezer this August than last, the 


decline in total stocks is accounted for 
largely by the removal of product for 
cure. 

S. P. Meats.—There was a large busi- 
ness in pickled meats during the month 
and a good deal of interpacker buying 
to supply the needs of those packers 
short on product to fill their smoke- 
house needs. As a results stocks de- 
clined sharply during the month and 
are well under those of last year, ap- 
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proaching more nearly the light stocks 
of 1932. The smoked meat business 
has been good and price rises have not 
been so sharp as were apparent in the 
fresh pork market. 


D. S. Meats.—Stocks of dry salt 
meats are low and only about half as 
much went into storage during August 
as in August, 1933. This is the result 
of the hog run which was light in num- 
bers as well as in weight. The kind of 
hogs from which dry salt meats are 
made were in small supply and the 
movement on this product has been 
good, in spite of the strong prices pre- 
vailing. During the first half of Sep- 
tember, dry salt bellies actually moved 
at prices higher than those for some 
averages of fresh pork loins, an un- 
usual situation. 


Lard.—Lard stocks were drawn on 
heavily during the month. Domestic 
business was good and replacements 
were low. Light hog receipts during 
June, July and August and the lighter 
average weight of these hogs resulted 
in a total lard production far less than 
that of a year ago. Stocks, however, 
are still higher than those of some other 
recent years. The export situation has 
been rather unsatisfactory, Continental 
shipments being at a minimum. How- 
ever, trade agreements made and in 
prospect may aid the export lard situ- 
ation materially. With smaller hog 
supplies in the offing, it is probable that 
there will be need for all the lard now 
on hand at increasingly satisfactory 
price levels. 


fe — 
MEAT AND LARD STOCKS. 
Stocks of meat and lard on hand in 
the United States on September 1, 1934, 
with comparisons, are reported by the 
U. S. Bureau of Agricultural Economics 
as follows: 


Sept. 1, Aug. 1, 

1934, 1934, 5-Year Av. 

Ibs. Ibs. Sept. 1-lbs. 

Beef, frozen ... 62,952,000 40,363,000 28,944,000 
Im cure ..... 11,146,000 12,980,000 9,156,000 
WE. kccagees 6,139,000 8,202,000 5,828,000 
Pork, frozen ...150,707,000 181,254,000 149,162,000 
D. S. in cure. 30,665,000 44,210,000 62,670,000 
D.. 8S. cured... 33,368,000 47,407,000 70,316,000 
8S. P. in cure.190,609,000 227,866,000 208,825,000 
S. P. cured. ..135,144,000 142,829,000 149,227,000 


Lamb and Mutton, 
ee 1,606,000 1,518,000 2,381,000 
Miscl. } 8 .. 89,420,000 78,266,000 69,093,000 
ED ntcckrcenan 168,719,000 209,497,000 138,011,000 
Product placed in 
cure during: Aug.,’34. <Aug.,’33. 
Pork, frozen 43,287,000 38,254,000 
D. S. pork placed in cure.. 37,137,000 64,315,000 
8S. P. pork placed in cure. .149,654,000 185,822,000 


$$$. 


STOCKS IN COLD STORAGE, 
Stocks of meat and lard on hand in 
the United States on Sept. 1, 1934, and 
those of one and two years ago, as 
shown in the accompanying chart, are 
reported by the U. S. Bureau of Agri- 
cultural Economics as follows: 
































1932. 
Frozen S.P D. 8. 
pork. pork. pork. Lard 
Lbs. (000 omitted.) 
84,916 50,818 
103,892 78,538 
122 92/861 
124,969 106,411 
127,857 110,7% 
127,601 129,328 
120,743 181,500 
111,210 121,618 
100,428 108,16 
91,168 70,589 
561 $4,358 
40,285 20,186 
1933. 
Frozen’ 5S. P. D. 8. 
pork. pork. pork. Lard 
Lbs. (000 omitted.) 
Tam. 1. ccccccee 102,648 322,229 69,190 40,481 
Feb. Locccccccce 143, 350,114 »885 52,841 
Mae. Licccee ----153,881 368,592 86,848 68,18 
Apf. 1. .000000e e158, .925 87,117 61,718 
Be Reccccceses 165,875 374,735 89, uy 
June 1....cceoee 175,727 000 104,228 11 
TAF L.cccceces 212,779 415,861 131,218 196,04 
Aug. 1..........228,333 s 146,613 218,267 
Sept. L.cccccccce 194,822 414,222 144,000 224,201 
OSE. Liccccccece 128,497 374,320 126,148 
BGs. Zeccccccces 75,469 324,992 92,633 
BOS. Loccecccces 81,722 361, 81,186 110,34 
1934. 
Frozen S. P. D. 8. 
pork. pork. pork. Lari 
Lbs. (000 omitted.) 
Bem. Leccccccses 129,7 402,632 97,301 
WOR, Roccscccces 177,292 442,438 110,674 168,756 
WR, Leccccscoes 184,536 ,069 113,298 177,500 
BE. Ziccccecces 167,436 381,248 108,538 173,775 
MP Decceccoses 165,772 633 107,919 179,41 
' _s eer 166,130 376,631 98,294 182, 
MEE Bescecsacde 167,463 .2938 91,209 195,973 
ME) Be cccecoses 181,254 370,695 91,617 200,49 
St REIS 150,707 5,753 033 168,719 
~ fe 


MEAT EXPORTS DURING JULY. 


Meat exports from the United States 
during July totaled 16,551,116 Ibs., of 
which 11,820,518 lbs. went to the United 


Kingdom. Hams and shoulders col 
stituted the princinal meat item ex 





ported and made up the largest single 
export to the United Kingdom. Export 
of the different items during the month 
and their valuation were as follows: 






uantity. 
. Lbs. vA Valuation 
Carcasses, fresh or Spentn. . 50,567 § 3,78 
Loins and other pork, 
fresh or frozen .......... 2,821,924 200.58 
Ham and shoulders, cured.. 9,638,214 1,500, 
SE FREER AY. Cae 1,908,786 16,8 
Cumberlands and Wiltshires. 25,006 I 
Other pork, pickled or salted 1,947,502 4 
Sausage not canned 159,167 30, 









Bb 4 
Total 16,551,166 $2,127, 
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Provision and Lard Markets 


WEEKLY REVIEW 


Trade Fairly Broad—Market Easier— 
Hogs React Sharply—Hog Run Still 
Light—Meat Demand Easier—Stocks 
of Product Decreasing—Sentiment 
Bullish for Long Pull. 


Market for hog products the past 
week was featured and dominated by 
a sharp drop in hogs and a slowing up 
in demand for pork. Hog prices re- 
acted over $1.00 per hundred pounds 
from the recent high point, and the 
meat situation took on somewhat of a 
consumer strike against the recent 
sharp advance in prices. 

These factors served to unsettle the 
futures market for lard and bellies and 
bring about scattered liquidation and 
selling and to create a situation where 
suport was less aggressive for a time. 
As a result, lard reacted some 35 points 
from the season’s best levels, notwith- 
standing the fact that all indications 
still point to a satisfactory distributing 
trade in this product, limited production 
and continued good prospects for de- 
creasing stocks. 

Commission house absorption again 
made its appearance on the decline, as 
sentiment was very bullish for the pull 
in many commission house quarters. 
This was predicated upon the assump- 
tion that the decline in hog values will 
serve to keep down marketings, as 
well as upon a feeling that the hog 
situation throughout the country is 
such that production of lard through- 
out the current season will be suffi- 
ciently light to make for a tight posi- 
tion in actual lard as the season pro- 
gresses. 


Hog Prices React. 

Consumer resistance to the advance 
in pork was not surprising considering 
that wholesale prices of fresh pork 
loins advanced from 14%c to 25c Ib. 
The drastic letup in consumer buying, 
however, brought about a setback in 
loins from 25c lb. on September 4, to 
lic ib. on September 11. 

While the advance in meat prices 
may have been a little too rapid, the 
setback was out of proportion even with 
the hog decline. The lard market this 
week worked away gradually from the 
influence of the situation prevailing in 
hog meats. The speculative element is 
keeping a close watch on both hogs and 
meat values and the demand for the 
latter. 

Top hogs at Chicago, after reaching 
a level of 8.05c, reacted to 6.95c, a break 
of 1.10¢ from the extreme highs. Sub- 
sequently the market steadied to 7c. Av- 
erage price at Chicago was off to 6.50c, 
compared with 7c the previous Satur- 
day, 3.95¢ a year ago, 4.20c two years 
ago, and 5.45c three years ago. 

Average weight of hogs received at 
Chicago last week was 247 Ibs., against 
252 Ibs. the previous week, 254 lbs. a 
year ago and 256 lbs. two years ago. 


Receipts of Hogs Up. 


Receipts of hogs at western packing 
points last week were only 290,500 


Week ending September 15, 1934 


head, against 273,000 head the previous 
week and 1,099,000 head the same week 
last year. Comparisons with a year 
ago, however, are not fair, in that the 
heavy Government reduction purchasing 
plan was under way at that time. 


It was announced that producers co- 
operating in the corn-hog adjustment 
program received, to September 7, over 
$60,000,000 in 637,500 checks. 


The Government announced that more 
than 4,250,000 head of drought cattle 
had been purchased at the close of busi- 
ness August 31. 


There was no particular improve- 
ment in the cotton crop outlook the 
past month, the Government figures be- 
ing increased but slightly, so that the 
outlook for a comparatively light cot- 
tonoil crush continues an influence in 
lard. At the same time, the feedstuffs 
situation if anything, was strengthened 
by the month’s developments, crops 
suffering a further loss. The corn crop 
showing a further decrease of 122,000,- 
000 bu. during the month, to 1,485,000,- 
000 bu., against 2,330,000,000 bu. last 
year and 2,907,000,000 bu. in 1982. 

Official lard exports for the week 
ended September 1 were 3,780,000 lbs., 
against 8,219,000 lbs. a year ago. Ex- 


ports from January 1 to September 1 
total 337,627,000 lbs., against 380,071,- 
000 Ibs. the same time last year. 


PORK — Market was firm at New 
York, with demand fairly good. Mess 
was quoted at $30.00 per barrel; family, 
$27.50 per barrel; fat backs, $22.00@ 
27.00 per barrel. 


LARD—Demand was fair, and the 
market was steady at New York. Prime 
western was quoted there at 7.70@ 
7.82c; middle western, 7.50@7.72; New 
York City tierces, 744c nominal; tubs, 
10%c; refined Continent, 8c; South 
America, 8%c; compound, 9%c; cars 
for export, 9%4c; smaller lots, and com- 
pound domestic, 4c more. 


At Chicago, regular lard in round 
lots was quoted at 12%c over Sep- 
tember; loose lard, 35c over September; 
leaf lard, $1.25 over September. 








See page 31 for later markets. 








BEEF—Market was strong at New 
York and demand reported fairly good. 
Mess was nominal; packer, nominal; 
family, $19.00@20.00 per barrel; extra 
India mess, nominal. 








Hog Cut-Out Values Weaken 


Su increase in hog prices. this 
week and a weak fresh pork mar- 
ket resulted in cut-out values some- 
what less satisfactory than last. 

The rise in price of live hogs on 
Wednesday of this week was the first 
in two weeks, checking the steady de- 
cline which has been in evidence from 
the peak price reached on August 29 
at Chicago of $8.05. This was the high- 
est price in three years. Weakness in 
the live market was due in part to in- 
creased receipts and to the fact that 
hogs east of Chicago were selling at 


prices lower than in Chicago and some 
of the river markets. 


Continued declines were evident in 
the fresh pork market, prices on loins 
at the closing day of the current period 
being $10.00 to $15.00 against $11.50 to 
$20.00 a week ago and $15.00 to $25.00 
at the high time two weeks ago. Other 





cuts, both fresh and cured followed the 
pace set in the loin market, but the de- 
cline was less marked as had been the 
rise. 

Receipts at the seven principal mar- 
kets during the first four days of the 
current week were higher than those 
of a week and a year ago totaling 225,- 
500 hogs against 214,100 last week and 
220,500 a year ago. The latter figure 
includes commercial hogs only and no 
sows and pigs bought on government 
account. 

Top for the week at Chicago was 
$7.20 made on Monday with the low 
top of $6.95 on Tuesday. The low aver- 
age price of $6.50 was also made on 
Tuesday but this average rose 10c a 
day during each of the following days 
to $6.70 on Thursday. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
using representative costs and credits. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
PERE BATE cccccccccccccceccccecesroenceceses $2.21 $2.26 $2.19 $2.16 
PN Rc atkaNentteekocd tecee es usenenenaseuesoavis -61 .58 = .50 
EL . tndcovanesecneecekeeebkyenkarseowks 59 .59 .59 .59 
Pork loins ........ 1.43 1.32 1.12 .94 
Bellies, light ...... 1.98 1.96 1.46 44 
Bellies, heavy Sh vice .49 1.35 
DE DRG co ccsccwcceccccccccccceccscesecosccees eege oone -38 -66 
Plates and jowls .22 24 24 -33 
ye Brrr en rere ene -20 -20 -20 -20 
ie ee, I SU, WE. wv cvccwescesscscevesesuseees 1.39 1.51 1.39 1.26 
PEED dS tho wb5 004060 sédneckoree +eseeste snes .14 .14 14 14 
EERE SRE RA ve ape, Se en .36 .35 32 82 
PE SED 6-¥sin000-4s.0nccaemueeepesceee .04 .04 -04 -04 
Total cutting value (per 100 Ibs. live wt.).. $9.17 $9.19 $9.11 $8.93 

ME SE b.5 00610-2060 0 ad deca ane steed 68.00% 69.00% 70.50% 71.50% 


Crediting edible and inedible offal values to the above and deducting from these totals 
the cost of well finished live hogs of the weights shown, plus all expenses including the process- 


ing tax of $2.25 
Loss per cwt. 
Loss per hog 


per cwt. alive, 


the following results are secured: 


$ .17 $ .31 $ .39 9 .56 
-29 -62 -92 1.54 
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LARD QUOTA FOR ITALY. 


Lard quotas have been established by 
Italy on the basis of imports in the 
year 1931, as previously reported by 
THE NATIONAL PROVISIONER. More 
product has been imported this year 
from the United States than the total 
amount imported from the United 
States during the basic year, and con- 
sequently it seems probable that no 
permits for importations from this 
country will be granted until the first 
of the year, says Norman Draper, 
Washington representative of the In- 
stitute of American Meat Packers, who 
is now in Europe in the interest of the 
packing industry’s export trade. 

In a recent bulletin, the Institute 
quoted from a ministerial decree pub- 
lished on August 10, and put into im- 
mediate effect, which says: “The above 
products (one of which is lard) from 
whatsoever origin or means of trans- 
port, can no lonever, therefore, be al- 
lowed importation if such importation 
will not have been previously allowed 
by the obtaining of a permit from the 
ministry of finance. The permit can 
be granted for a period of three months 
accorded within the limits of the quota 
established for each product. To ob- 
tain such a permit, requests must be 
made through the local Chamber of 
Commerce. For the above goods which 
are already in port, and which it ap- 
pears from the shipping documents 
that shipment from the origin was 
affected up to and including August 18, 
the customs authorities have been 
granted special authority to allow free 
entry.” 

——_fe---—— 
FURTHER TARIFF AGREEMENTS. 


Pork packers will await with interest 
the outcome of negotiations for re- 
ciprocal tariff agreements with Cen- 
tral American countries which it was 
announced on September 10 are among 
those countries with which the United 
States will seek such arrangements. 
The parleys will begin next month, and 
the countries involved are Costa Rica, 
Nicaragua, Salvador, Guatemala and 
Honduras. Before tariff barriers were 
raised to such a high point, the United 
States shipped considerable quantities 
of lard into these countries. If the 
results of the negotiations are as satis- 
factory as those with Cuba, which be- 
came effective September 3, it should 
be of advantage to exporting packers 
as well as to the entire industry. 





Piqua 


The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


CASINGS IMPORTS AND EXPORTS. 

Imports and exports of casings dur- 
ing July, 1934, with countries of origin 
and destination, are reported by the 
Bureau of Foreign and Domestic Com- 
merce as follows: 








IMPORTS. 
Weasands, 
Sheep, bladders, 
lamb intes- 
and goat. tines. Others. 
Lbs. Lbs. Lbs. 
DOUMMOEK ccccccccccvesce dae 2,420 
ME sekeows cacevet nade oe ae 8,560 
Netherlands ..........-. saci 5,867 one 
United Kingdom ........ 2,400 deraia mks 
CEE. esccccccswesveess 7,550 84 121,702 
MEE ceecsvceseceuseuce oad 1,584 
Roe a tone 12,000 
BEER oc vcccsseescnee GGR00 1,658 428,246 
DED. Sie b es eerewse wens wees wale 36,207 
SE Saaeeeebieesehecons 28,990 6,427 
BU Sacceccoveveeveeesce re wae 6,365 
EE weccc ce deseoesee - 1,825 52,476 
tt EE 6.ccvccebeoeunes 1,154 rr ee 
Le dtnteie vente ee 18,431 1,003 1,660 
I  ananeaah ih apie aa amtnalaee 13,805 eee eas 
| Rr rr ee 1,425 
MEE “astemstdeneseaweeres 17,963 eas 
 Ditwnswaeséeaevus ache 6,095 
SE ican wipes 
BEEN vccccccecscoese 138,221 492 6,375 
New Zealand ............ 285,856 Rox 14,813 
AS Re eee 4,400 eee 
MOSSES cccccccccecseces 26,686 
GD. Satovcctecsveseses 838 
ML  t00se0edcenereosa 662,865 10,939 701,048 
FUND soccvcecccoeeves $709,496 $4,442 $74,189 
EXPORTS. 
Hog Beef 
casings. casings. Others 
Lbs. Lbs. Lbs. 
BE: ons ce tcacar 6,054 De “aenves 
Czechoslovakia ..... ...... eo 
DE wicetsewaus 20,210 600 14,158 
DEE éscctercuses. “ganeur 3,000 3,836 
EN. ogusectwecene 20,892 28,916 4,530 
EN scccoce ate 130,364 1,282,709 3,182 
a pedi net-gaene 29,61 | Zrerrr 
DE suhdweckened @asnies 1,190 6,575 
Netherlands ....... 85,618 378,320 71 
EE scceedaeeee | “aaa | rere 
pene & Densie... Gee c3censs <vvvce 
DE, servesvercwns 11,356 [0 
BRS 7,570 ee |. .danend 
Switzerland ........ 4,435 PCr 
United Kingdom 309.906 12,207 13,047 
CEE Scxccccoeces 54,714 21,950 116,644 
EE Made ns steeied en aebaau 4,104 731 
SED, .e v.e-de0 cows | A eee ee 
New Zealand ...... ne) =§©«'.wasace. | > eeccen 
Un. of S. Africa.... : \deetin ~~ ceapee 
WOME © bdevcéscecees 66 1,407 375 
ME nee bceeaeie 2,147,498 234,237 
EE edn awsadd ean $215,845 $55,404 





a 
FAT MARKETS IN FRANCE. 


(Special Report to The National Provisioner.) 
Paris, August 31, 1934. 
Lard market was firmer but prices 
are still much lower than American 
quotations with the duty added. Sev- 
eral lots of American steam lard could 
be re-exported that had been imported 
into France from U. S. during the first 
half of the year. 
Market was firmer on cotton oil. 
First grade edible refined European 





makes were quoted at $22 for the Eng- 
lish ton, c.i.f. French ports. 

Paris official quotation for technica] 
tallow went up from 98.50 francs per 
100 kilos at the beginning of this month 
to 102.50 frances at the end. For edible 
grades, 135 francs per 100 kilos have 
been paid for export from France. 

fe 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 498,402 lbs. of lard and 165,000 
lbs. of meat. 

Lard exports from the United States 
for the full week ended September 8 
totaled 3,642,310 lbs. against 10,281,670 
lbs. for the same week in 1933. For 
the packer year to date, exports of lard 
have totaled 329,391,751 lbs. against 
390,978,763 lbs. in the 1932-33 period, 


Bacon and ham exports for the week 
ended September 8 totaled 1,204,700 
lbs. against 1,451,000 lbs. for the same 
period in 1933. For the packer year 
to date, exports of these products 
totaled 111,228,330 lbs. against 63,864, 
850 lbs. for the period from November 
1, 1932 to September 8, 1933. 


~ Be 


WOOL MARKET QUIET. 


Spot greasy combing domestic wools 
in Boston are very quiet. Texas wooly 
held in the country, however, are re- 
ported firmer. Recent sales of 12- 
month wools in Texas have been re- 
ported closed. The prices are estimated 
to cost eastern buyers mostly 60¢e or 
higher, scoured basis. Quotations follow: 
Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing ........ 24 24 
Ohio & Penn., fine delaine ......... 2914 @31 
Ohio & Penn., 14-blood, combing ....30 31 
Ohio & Penn., %-blood clothing ..... 26 27 
Ohio & Penn., % combing ......... 1 32 
Ohio & Penn., 4 combing .........30 31 
Ohio & Penn., % clothing ......... 29 
a, A. CRE cbc cccecrccvecssave 28 


Territory, clean basis— 
Fine staple 
Fine, fine French, combing 


sag 

No 
aa98S80 © 
Beene 


Fine, fine medium, clothing ........ 
Pr SD sevicccneteseceeneun 72 
GUE.  .a@a.ncwanueenieaeead 66 
EE EES a 60 
ON. WE 5 4 ara ren ts acne aan eae 55 
Texas, clean basis 

I, Ee PIE vee t00kncvienececns 73 75 
See, Te GOREN. occvesveseviees 72 73 
Pk a SD, ctonwacnenceusa bene 66 @68 
DUD. wanbvne onde debe vaeeendeeionsana 58 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 





Chicago 





Ohio 






37 W. Van Buren 8t. 


Grinders—Vibrating Screens 
FOR BY-PRODUCTS 


There is a Williams for every by-product 
crushing or grinding job. Heaviest con- 
struction predominates. Especially de 
signed to grind greasy c and 
tankage 


and hash dry rendering materials. We 
also build the well known ‘‘Full-Floating” 
Vibrating Screen for sifting greasy 
cracklings. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 NORTH NINTH ST., ST. LOUIS, MO. 
New York 
15 Park Row 





The National Provisioner 
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Tallow and Grease Markets 


TALLOW —A routine situation ap- 
peared to feature the market for tal- 
low at New York the past week. Prices 
were firm at the recent best levels, 
with a fair trade reported passing in 
extra at 4%c f.o.b. Consumers ap- 
peared willing to take stuff at that 
level, but were not inclined to come up 
further in their ideas at this time. 

On the other hand, offerings were 
moderate, some producers moving a 
little tallow at these levels, while others 
were inclined to hold for a further ad- 
vance. As a result, conditions were 
routine, the market rather firm, but 
both buyers and sellers were inclined 
to adopt an awaiting attitude. There 
was nothing particularly new in the 
situation, and little in sight that would 
materially disturb prices. Little or 
nothing was heard this week of any 
foreign tallow offerings. The tallow 
market abroad displayed a firmer tend- 
ency. 

At New York, special was quoted at 
4%c; extra, 4%c f.o.b.; edible, 6%c 
f.o.b. nominal. 

At Chicago, the situation in tallow 
presented little change, light offerings 
featuring the market, while inquiries 
were fairly good. The tone was very 
steady to firm. Extra at Chicago was 
quoted 6%c; fancy, 5@5%c; prime 
packer, 5c; No. 1, 4%4c; No. 2, 4@4%4c. 

Further trading developed in the 
market on prime packers tallow at 5c 
Cincinnati and 4%c Kansas City. Also 
good special tallow sold at 4%c Cin- 
cinnati. A modern volume of business 
was involved for September-October 
delivery. 

At the London tallow auction this 
week, 1,444 casks were offered and 
1,051 sold at prices 6d@1s 6d higher 
than the previous sale. Mutton quoted 
at 2is 6d@22s 6d; beef, 19s 9d@21s; 
mixed, 17s 6d@20s. At Liverpool, Ar- 
gentine beef tallow, Sentember-October 
shipment, advanced 6d this week to 21s. 
Australian good mixed, September-Oc- 
tober at Liverpool, was up 6d for the 
week at 21s 3d. 

STEARINE—A rather strong situa- 
tion, but a quiet market, was reported 


in stearine at New York. Oleo was 
quoted at 10c asked. At Chicago, the 
market was firm but quiet. Oleo was 


quoted at 9%4c. 


OLEO OIL—Inquiries were fair, but 
offerings were firmly held. As a result, 
the market presented a strong appear- 
ance. At New York, extra was quoted 
at 1l4ec; prime, 11c; lower grades, 10 
@10%e. 

At Chicago demand was fair and the 


ae was firm. Extra was quoted at 
c. 








See page 31 for later markets. 


—— 











LARD OIL — Demand was routine, 
but the market steady to firm at New 
York. No. 1 was quoted at 7%4c; No. 
“ ic; extra, 8c; extra No. 1, 7%c; 
prime, 12%2c; winter strained, 8c. 
.NEATSFOOT OIL—Market at New 
ork was quiet and firm. Cold pressed 


Week ending September 15, 1934 


WEEKLY REVIEW 


was quoted at 16%2c; extra, 8c; extra 
No. 1, 7%c; pure. 12c. 

GREASES—Market for greases in 
the East the past week was more or 
less routine, with demand moderate. 
There was no pressure of offerings 
from producers. A setback in the price 
of hogs attracted some attention, but 
the latter was anticipated somewhat 
owing to the rapidity of the upturn. On 
the whole there was no _ particular 
change in the outlook for the immedi- 
ate production of greases, while expec- 
tations are that the demands will be 
fairly well maintained. As a result 
sentiment leans toward the friendly 
side of the market. 

Soapers do not appear anxious for 
supplies, and while experiencing a fair 
demand for their finished products are 
inclined to look on for the time being 
pending business developments in gen- 
eral. Government cattle purchases to 
the first of September were reported 
at more than 4.250,000 head. 

At New York, yellow and house were 
quoted at 45%@4%c; A white, 4%@ 
4%c; B white, 45, @4%c; choice white, 
5@5'4c. 

At Chicago, there was little change 
in the grease situation from the pre- 
vious week with light offerings the fea- 
ture. Buying interest was fairly good 
but buyers were unwilling to meet the 
market. At Chicago brown was quoted 
at 4%c; yellow, 444c; B white, 4%c; 
A white, 5c; choice white, all hog, 5'4c. 

A fair quality of choice white grease 
moved at 5%c Cincinnati, slightly de- 
ferred shipment. 

eo 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Sept. 12, 1934. 

Last sale of dried blood reported was 
at $3.00 per unit of ammonia. Local 
buyers are not interested at this price. 
South American sold at $3.10 c.i.f. U. S. 
ports. 

Ground tankage last sold at $2.75 & 
10c f.o.b. New York, and unground at 
$2.50 & 10c but the buyers are now 
holding back in the hope that prices 
will turn lower again as mixing around 
here is at least 6 weeks off. 

Bonemeal is lower in price, with for- 
eign and domestic, with a limited de- 
mand, 

Sulphate of ammonia and fish scrap 
and fish meal are steady in price. 


By-Products Markets 
Chicago, Sept. 18, 1934. 
Blood. 
Unground dried blood quoted at $3.60 


‘per unit of ammonia. 


Unit 
Ammonia. 
@$3.60 
@ 3.50 
Digester Feed Tankage Materials. 
A quiet situation prevails. 
Unit Ammonia. 


Unground, 10 to 12% ammonia. .$3.25@3.50 & 10c 
Unground, 8 to 10%............. 3.60@3.85 & 10c 
BE GUM 6c 0ckensnansenssiaciae @2.00 


Dry Rendered Tankage. 


Offerings moderate; trading small. 
Hard pressed and exp. unground per 
i $ 


i OEE o-s400045845440400unneel 55@_~«.65 
Soft prsd. pork, ac. grease & quality, 

ng TE ee ee ee @30.00 
Soft prsd. beef, ac. grease & quality, 

WO: °c acn:ne0 deans meds uae aise enews @25.00 


Packinghouse Feeds. 
Market unchanged from last week. 


Carlots. 
Digester tankage meat meal, 60%..... $ 50.00 
Meat and bone scraps, 50%.......... @ 45.00 
Steam bone meal, 65%, special feed- 

Os MP MR sss nassugeansnssscuds 30.00 
Raw bone meal for feeding........... 30.00 
Fertilizer Materials. 

Market somewhat stronger. 
High grd. tankage, ground, 10@12% 

: ethadecanwednanwanciats ieee @$3.00 & 10¢ 
Bone tankage, ungrd., low gd., per 

MUL: cpteh adnetadedaceaeecdeuneseh as @15.00 
RE ORT RR @ 2.00 


Bone Meals (Fertilizer Grades.) 
Market dull. Prices about unchanged. 


Steam, ground, 3 & 50.............. $16.00@16.50 
Steam, unground, 3 & 50 13.00@13.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade .......... $60. 90.00 
Mfg. shin bones ..........ceseeceee+ 55.00@85.00 
EN 54.0060 Ua banwercee emmy 18.00@20.00 
CE EE Sad puccuteacensencceseeok 12.00@14.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $17.00. 


Per ton. 
EE Si cinadnniwieirhex@akante $ 10.00 
as iin aGn a so eewieosic eatin e 15.00 
I SEL, ceconinsavnbteneegee eu 2.00 
ME GE 06 cid Os bAtaebaeGaennewees 6. 17.00 
Cattle jaws, skulls and knuckles.... 16.00@17.00 
Hide trimmings (new style) ......... 8.00 
Hide trimmings (old style) ......... 10.00 
Pig skin scraps and trim, per lIb.... @4%en 


Animal Hair. 


Hair market dull and steady. 


Summer coil and field dried ......... % c 
WOO G0 MED 0 Waneseescseaseeeeees 1 i 
Processed, black, winter, per Ib....... 6 6%e 
Processed, grey, winter, per Ib 5 

Cattle switches, 


Gs <endv ciawinheen 1 


C_TEMPERATURE CONTROL 


/ ’ \ | Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


etc. 









Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


S) /ncrease your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 
40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


Stop spoiled prod- 
Write for bulletins. 
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SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner. ) 


New Orleans, La., Sept. 13, 1934.— 
While lard is fifteen to twenty points 
down for the week, cotton oil contracts 
are five to ten points up due to strong 
seed market. Crude is firm at 6%c lb., 
all directions, after selling for a day at 
6%c lb., the reaction following the gov- 
ernment report wherein consumption 
for August was shown to be heaviest 
for any one month since October, 1930. 
Bleachable was firm at 7c lb., loose 
New Orleans. 


Memphis 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Sept. 18, 1934. — 
Crude cottonseed oil nominal 6%c lb.; 
forty-one per cent protein cottonseed 


easiness in wheat and cotton, buying 
interest lagged with March selling back 
to $34.90. Shipments for August of 
122,865 tons made it the largest August 
on record and compared with 90,261 a 
year ago and a five year average of 
83,792 tons. Stocks of cake and meal 
were 96,147 tons, against 117,948 a 
year ago but seed stocks were some 
78,000 tons in excess of those a year 
ago. The market closed steady 25c 
down to 25c higher. 

Cottonseed was quiet and, as on Tues- 
day, the early months were lower with 
the later months holding their own. 
The close was unchanged to 50c lower. 


———_4-— 
COTTONSEED PRODUCTS EXPORTS 
Exports of cottonseed products for 
twelve months ending July 31, 1934, 
compared with those of the same period 


a year earlier are reported by the De- 
partment of Commerce as follows: 


VEGETABLE OIL MARKETS. 


COCOANUT OIL—Some trading in 
spot drums New York was reported on 
a basis of 3c, while shipment oil was 
quoted at 2%@2%c. At the Pacific 
— the market was quoted at 24%.@ 

c. 


CORN OIL—Some business was re- 
ported to have passed in this market 
at 6%c, but sellers were still quoting 
6%c¢ f.o.b. in the West. 


SOYA BEAN OIL—Inquiry contin. 
ues moderate, but the market was 
steady, with sellers quoting 6.1c f.o.b, 
the west, or slightly better than 7 
New York. 

PALM OIL—Sumatra oil was ayvail- 
able at 3c, but west African oils in the 
New York market continued purely 
nominal. Demand was again reported 
of a routine character. 

PALM KERNEL OIL—Market was 
purely nominal at New York and quoted 


oe alk . “ : 
meal, $32.75. Mills reluctant sellers. 1984. 1088. at 2% @2%c bulk in bond. 
a Oil, crude, Ibs. ........... 15,188,334 33,364,451 OLIVE OIL FOOTS—Market was 
Oil, refined, Ibs. .......... 7,302,799 10,166,512 quiet at N York and 
Dallas Cake and meal, tons of 2,000 q ew ork an steady and un- 
| ea enaets 73,009 150,288 changed at 74@7éc. 
Linters, running bales ...... 169,076 183,810 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Sept. 13, 1934.—Prime 
cottonseed oil, 6%4c lb.; forty-three per 
cent meal, $40.00; hulls, $14.50. 


—_—de——_ 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Sept. 12, 1934. 
Notwithstanding a government cen- 
sus report on cottonseed products gen- 
erally felt as bullish, the market failed 
to hold all its gains at the close, and 
in fact lost some ground on the early 
months. Prior to the report, sales were 
made of October at $33.25, December 
at $33.75 and March at $34.50, Decem- 
ber later selling at a high for the day 
of $34.25 and March at $35.20. On 


——_ 4 
GRABBOTS SUBJECT TO TAX. 


Question has arisen in the cotton- 
seed industry as to whether grabbots 
would be exempt from the tax pro- 
visions of the Bankhead law which 
limits the quantity of cotton that may 
be ginned without being subject to 
heavy taxation. The Internal Revenue 
department ruled recently that grab- 
bots are classified as lint cotton and are 
subject to tax when ginned. 


Je 
HULL OIL MARKETS. 


Hull, England, Sept. 12, 1934.—(By 
Cable.)—Refined cottonseed oil, 16s; 
Egyptian crude cottonseed oil, 14s. 








PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed, and on hand, and cottonseed products manu- 
factured, shipped out, and on hand for one month, ended August 31, 1934, and 


1933. 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 





‘the OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Market was quiet 
with buyers’ tanks quoted at 6%c, 


-——~4fe ——- 
OILS USED IN MARGARINE. 


Sharp declines in the use of cocoa- 
nut oil in the manufacture of mar- 
garine were recorded during May, June 
and July, apparently due to the imposi- 
tion of the excise tax on this imported 
oil. At the same time there were ma- 
terial increases in the amount of cot- 
tonseed oil and beef fats and oils used 
for this purpose. 

Another factor believed to have in- 
fluenced the decline in the use of co- 
coanut oil for this purpose and the in- 
crease in domestic oils is in the state 
laws taxing margarine made from im- 
ported oils 10c per pound. Such laws are 
in force in seven states—Kansas, South 
Carolina, Colorado, Wyoming, Min- 
nesota, Nebraska and Louisiana. 


Relative quantities of the various 


Received at mills* ‘ini yay ae - On hand at mills fats and oils used in margarine manu- 
Aug. 1 to Aug. 31. ig. 1 to Aug. 31. Aug. 31. facture d 
1934. 1933. 1934. 1933. 1934. 1933. e during each of the first seven 
United States ............06- 271,145 236,040 195,761 235,033 300,023 221,945 months of 1934: 
SEE, gactaddnnsencencteaes 15,607 18,274 16,906 10,425 17,752 10,813 
GOOPRER coccccccccccescescouse 29,718 33,874 27,845 27,204 28,309 18,161 = 
DRO. cvcccecccccesseesees 17,564 9,316 8,522 6,373 12,602 5,521 o £ . < é y 
BEE cnewanevacxeadsiies 17,689 6,492 12,297 11;610 24,690 6,619 é¢s38 8 & 3 
ee te 1,456 van Layy 27,705 aru 2,958 > & pa] 42 56 5 
WEE. cavddevedeendcuberees ems 177,677 157, 98,429 122,908 182,196 134,386 oOo 
All other states ............. 11,434 6,712 17,607 28,808 28,691 43.487  cCeccanst off oa Rd a aa PA Pp - = 
eeecee . - om &U ° . 
Mie Cottonseed oil ..10.4 10.7 11.1 13.9 22.0 32.1 305 
*Includes seed destroyed at mills but not 224,639 tons and 220,938 tons on hand Aug. 1, nor Neutral lard .... 5.8 5.2 5.7 4.1 3.5 55 31 
1,047 tons and 2,131 tons reshipped for 1934 and 1933 respectively. sed ee = KY 11.1 9.2 11.2 20.1 17.9 
eanut oil ...... oo» il @ , i 0 1 
COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. Corn oil, soy bean we ee 
On hand Produced Aug. 1 Shipped out Aug. On hand oil, palm oil 
Item. Season. August 1. to August 31. 1to August 31. August 31. —_ a com- - 
Ere 1934-35 *35,548,984 59,322,191 54,762,231 *38,669, 694 Wink hc at 5 £1013 7 22u 
TENE cccccceceseves 1933-34 51,269,417 71,562,448 65,450,940 59,111,236 ——__. 
Refined = en he ne an eeeee ent pny EEE aes Hs i eS $543,143,857 
CD cate wenesneunee 33-34 76, ,574 a = —=——S—S e es 641,109,922 
Gols GE Wee. ccccevéces 1934-35 128,379 90,633 122,865 96,147 SOAP MEN FIGHT TAX RULINGS. 
CORNED scccceveseesweses 1933-34 160,874 107,335 90,261 177,948 ° 
haga lil ea ati ANG 1934-35 31.425 54,808 43,310 42/923 i manufacturers are protesting 
DD -diveds decvaneucaen 1933-34 6,686 65,966 44,447 98,205 isi 
RONNIE she dcicarennnsoens 1934-35 77,159 38,450 42,198 want 1 ecision of the U. S. Treasury ® 
sg running bales) ...... 1933-34 70,786 38,471 39,600 69.657 Collect an excise tax on every ounce of 
ul ARE Sere ae 1934-35 7 1,858 1,727 840 
(500-Ib. bales) ........ 1933-34 985 1'618 1,425 1,178 —— palm, palm kernel, suntiove 
Grabbots, motes, ete....... 1934-35 4,039 1,928 2)471 3496 nd sesame oils used in any form 2 
(500-Ib. bales) ... 1983-34 3,216 2206 1,578 3.844 soap making. They protest the ruling 
caer as carrying the first processing far be 
+Includes 4,909,814 and 7,167,164 pounds held by refining and manufacturing establishments and yond the Becca n Base acre | of the 
10, 655 S80 and 6,962,280 pounds in transit to refiners and consumers August 1, 1934, and August 31, ° & 1 . 
1924, respectively revenue act imposing the excise tax. A 
m + In sates sane aa) and 2,302,194 pounds pel by tues, brokers, agents, and warehousemen at bulletin of the Association of Amer 
places other than refineries and manufacturing establishments and 4,811,478 and 9,424,440 pounds i 
m transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1934, and Kogest 9 Soap & Glycerin Products, Inc, 
1, 1934, respectively New York, advises members to protest 
“"Proinced from 53.737.308 pounds of crude oil. strongly. 
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Vegetable Oil Markets 


Trade Quite Active—Market Steady— 
Operations Mixed—Easier Lard and 
Cotton Factor—Actual Oil Firm— 
August Consumption Heavy—Crop 
Estimate Little Changed. 


The cottonseed oil futures market the 
past week backed and filled within a 
modest range in a quite active but 
mixed trade. There was selling and 
liquidation at times on reactionary al- 
lied and outside markets, but new buy- 
ing was encountered on the small set- 
backs in oil, steadying the market. The 
better tone was the result of firmness 
in actual oil, a satisfactory cash trade 
and bullish cotton oil statistics. 


The small increase in the govern- 
ment’s cotton crop estimate was of no 
particular feature, and a further sharp 
reduction in the corn crop estimate had 
little effect. August oil consumption of 
402,405 bbls., the largest monthly con- 
sumption for many years, if not a 
record, compared with 234,536 bbls. in 
August, 1933, attracted considerable 
attention and served to bring about a 
sharp reduction in the visible stocks of 
oil at the end of last month. 

The heavy distribution of oil the first 

month of the new season was regarded 
as due partly to some stocking up as a 
result of the small cotton crop pros- 
pects, the rapid advance in hog prices 
last month, and the expectations that 
edible fats would ultimately reach high- 
er levels. 

The visible supply of oil at the be- 
ginning of September was 1,565,000 
bbls., compared with 1,889,000 bbls. the 
same time the previous season. While 
the visible supply of oil this season 
may be built up for a time, due to early 
marketings of the new crop, prospects 
greatly favor a season of better sta- 
tistics than was witnessed for the past 
three or four seasons. 

A setback in lard from the recent 
high price, brought about by a less 
satisfactory meat situation and a sharp 
reaction in hogs from the best point, 
adversely influenced oil for a time. 
However, the oil market was not very 
easily influenced downwards owing to 


WEEKLY REVIEW 


a belief in professional, trade, and spec- 
ulative quarters of inherent strength in 
the underlying position of the market 
itself. 

The latest cotton crop estimate of 
9,252,000 bales, compared with 13,047,- 
000 bales last season, is a natural sup- 
port to oil values. Unless there is a 
material betterment in the cotton crop 
outlook the next 30 or 40 days, those 
bullish on the market argue, oil will 
be a purchase on the sharp setbacks. 

COTTONSEED OIL—Store oil de- 
mand was fairly good at New York, 
and the market was firm with futures. 
Crude offerings continue limited, and 
the market was firm and quoted 6%4c 
bid across the belt. 

Market transactions at New York: 


Friday, September 7, 1934. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked, 
BER oo icia: cine bees: Seen aeaie a 
BS acauc c/eip hate ace a scenes 733 a 743 
ees 10 738 7387 737 a trad 
a idee csc Oe oe 
DOG. ke's's's 3 753 750 750 a “753 
GODS. sc<ce 14 761 756 756 a 759 
PRL Gisee oon, wae 758 a 768 
Mar. 18 774 TIL Tie a trad 
i So Tt2 a. Té2 


Sales, 45 contracts; ‘crudes, 6%c bid. 


von September 8, 1934. 
Spot . 


saan taharaent Uekerste ne 
EN Stuy ob piere! -otalate cace tone TS 
a 10 740 740 740 a 741 
De aes .... 744 a 1754 
Dec. 14 757 755 756 a 757 
a 5 762 760 761 a 762 
HEMEL, “wees >. role est, Dohereins Saat 763 a 773 
mar. .... 2 TG TH Tih a: TH 
MEET chica; minting sours ita 776 a 786 


Sales, 49 contracts; crudes, 64%4¢ nom- 
inal. 


Monday, September 10, 1934. 


BEE cinaic giucia cae Ree aaa epee 
MES sins) arets) “onmaen Usiehea 730 a 740 
ets .... 5 788 7382 735 a 738 
DGY -Sicies acer cae Soe eee 
ee 8 752 750 747 a 1750 
MM sees 13 759 751 758 a 757 
Se ee 755 a 765 
Mar 53 773 764 768 a trad 
eee 769 a 779 


Sales, 79 contracts; conden, 6c bid. 


Tuesday, September 11, 1934. 


re ere nee 

eee ae Se 726 "735 
ee 18 782 728 T8la ‘7865 
Nov 1 7386 7386 1736 a trad 
ae 10 742 788 742 a 1745 
ae 17 752 745 752 a trad 
BI is. aa Geceseen See 752 a 762 
Mar. .... 7 765 760 764 a 1766 
WRN Si aie wNiveees eles 766 a 776 


Sales, 68 contracts; ‘eradea, 6%c bid. 
Wednesday, September 12, 1934. 
Spot 


ee S daeu 
"ee pete 730 a 740 
eee 18 743 734 787 a 739 
ae 1 743 748 741 a 750 
Dec 12 755 748 749 a 752 
ce 23 761 759 758 a trad 
Sa ore coe (00a TIO 
Mar. .... 4 7% 760 sa Ti 
| ere ‘ 770 a 780 


Sales, 99 cortracts; wate, 6%4c bid. 
Thursday, September 13, 1934. 


Sept. .... .... 740 0 TQ a T52 
2 ae cone 140 T40 T4BQ THA 
Dec: .... .s.. We FES Fed-a 767 
A cows TOL toe Vara 63 
| | i ee ee. 








See page 31 for later markets. 








MARGARINE PRODUCTION. 


Production of oleo oil margarine and 
vegetable oil margarine during the 
first seven months of 1934 and total 
margarine production are reported by 
the U. S. Department of Agriculture 
as follows: 

Oleo Oil Vegetable Oil 


Margarine. Margarine. Total. 
January ....... 3,493,633 13,828,581 17,322,414 
February ...... 3,893,844 17,499,356 21,303,200 
WE. ‘sevencees 4,970,908 18,638,354 23,609,262 
ME sceveevees 3,301,249 14,897,482 18,198,731 
— eee rege d 14,433,854 18,121,351 
POD .0:0200 sevens 9,042,124 14,026,562 
Pee: 4,309; 798 11,952,988 16,262,782 


The term “oleo oil margarine” means 
margarine whose fat content consists 
of a mixture of meat fats and vege- 
table oils, the meat fats greatly pre- 
dominating in the quantity of oils used. 

The term “vegetable oil margarine” 
means margarine whose fat content 
consists exclusively of vegetable oils. 








Many of the leading 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company “ns?” 











ackers and 


HAMMONDS 





MARGARINE 
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Are you making all these 
profitable sausage items? 


Spinach Loaf __ Liver Sausage 
Jellied Tongue Loaf Chicken Loaf 
Loaves with Back Fat Lining 
Pork Sausage “PATTETTES” 
Cervelat Corned Beef Sausage Salami 
Skinless Frankfurters Thuringer 
Chili Cottage Butts Souse 
Smoked Pork Sausage 


Canadian Bacon 


“The Visking Formula Service” describes these and 


many more sausage items. Send for it without charge. 























Reg. U.S. Pat. Off. 


“VISKING” is the registered trade-mark 
of the Visking Corporation to designate \ 
its cellulose sausage casings and tubing. 


\ 


\ 


THE | 
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6733 


Wee 





INDF SAUSAGE FOR PROFIT 


rFFING BENCH 


And here is where the Visking Representative with his 








training and knowledge of the market can help you 


| there’s a popular formula that you haven’t tried . . . perhaps 


it’s increased eye-appeal that you want to give your products... perhaps you're 
searching for new methods to raise quality or lower costs ... or maybe your 


processing methods need adjustment . . . 


For ANY of these problems, consult your Visking Representative. It’s 
his job to help YOU sell more sausage. His whole training and experience are con- 
centrated on sausage MERCHANDISING—and he is as much at home in the 
Stuffing Room talking to your foreman as in the retailer’s store where the sau- 
sage is sold. He will gladly work with you on any problem. He knows that 


the more sausage YOU sell, the more “VISKINGS” HE sells! 


Take ten minutes or so the next time the Visking 


Representative comes around and chat with him. 


\ 


SKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET e CHICAGO, ILLINOIS 
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Used by Leading 


Packers Everywhere 


LEGG’S OLD PLANTATION 
PORK SAUSAGE SEASONING 
is used and endorsed by big pack- 
ers from coast to coast. For years 
it has ranked as the BEST. Our 
method of processing, blending and 
packing eliminates guess work .. . 
improves the product and speeds 
production. Complies with B. A. I. 
Regulations and approved by Good 
Housekeeping Institute. It gives a 
delicious, zestful FLAVOR to pork 
sausage that increases sales volume 
whenever it is used. Write for sam- 
ple for demonstration. It costs you 
nothing. 


AC.LEGG PACKING CO. INC. 


BIRMINGHAM. ALABAMA, ULS.A, 
WORLDS LARGEST BLENDERS OF SAUSAGE CED SEASONINGS” 


































































Cleans quickly, thoroughly, 
economically. This compact, 
portable outfit uses Friction, 
Heat, Water and Detergent. 
Saves time, does a better 
cleaning job, cuts cleaning | 
costs. 

| 


WRITE FOR CIRCULAR AND PRICES. 
N. RANSOHOFF, INC. 


W. 7Ist St. at Millcreek, Carthage, Cincinnati, O. 




















BALTIMORE 





411 W. Camden St. 


CHICAGO 
332 S. Michigan Blvd. 














Jamison Door with track 
port—outstanding in the 
packing field. 





SPEE 


in opening and 
closing —and 
tight sealing— 
which saves costly 
refrigeration — is 
characteristic of 
JAMISON -BUILT 
doors. 





INGES and 
fasteners 
that are strong 


as well as 
speedy, and 
sturdy materi- 
als, properly 
constructed 
assure 


Jamison Cold Storage Door Co. 
Jamison, Stevenson & Victor Doors 
HAGERSTOWN, MARYLAND, U. S. A. 


BRANCH OFFICES: New York, Chicago . . . AGENTS 
AND DISTRIBUTORS: Atlanta, St. Louis, Minneapolis, 
Omaha, Detroit, Kansas City, Mo., San Francisco, 
Cincinnati, Salt Lake City, Los Angeles, Cleveland, 
Philadelphia, Houston. 

FOREIGN: London, Honolulu, Japan. 


QUNnLSOTL 
& I Stevenson 
Cold Storage DOOVS 





DURABILITY 
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3 Week’s Closing Markets 














FRIDAY’S CLOSINGS 


Provisions. 

Hog products were active and about 
steady the latter part of the week. Bet- 
ter hog market was offset by a sharp 
slump in grains. Cash product demand 
was fairly good; hogs top, $7.25. 

Cottonseed Oil. 


Cotton oil made new season’s highs 
Friday on commission house buying and 
firmness of crude. Crude quoted 64@ 
64c in all sections. Advance checked 
weakness in grains and easier cotton. 
Deliveries of 20 tanks on September 
contracts had no effect on market. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Sept., $7.38@7.44; Oct., $7.40@7.44; 
Dec., $7.48@7.50; Jan., $7.55ax; Mar., 
$7.68 @7.76. 

Tallow. 


Tallow, extra, 4%c Ib. f.o.b. 


Stearine. 
Stearine, 10c lb. asked. 


Friday’s Lard Markets. 


New York, Sept. 14, 1934. — Lard, 
prime western, $7.60@7.70; middle 
western, $7.50@7.60; city, 7%4c; refined 
Continent, 7%c; South American, 8c; 
Brazil kegs, 84%c; compound, car lots, 


94%¢ carlots. 
fe -- 
YUGOSLAV LARD EXPORTS. 


Lard exported from Yugoslavia must 
meet the specifications of quality and 
packing as prescribed in orders effec- 
tive July 4, 1934, drawn to facilitate 
exports to Germany. The new regu- 
lations are tied up with terms of the 
German-Yugoslav trade treaty of May, 
1934. Standardization of exported lard 
is expected to improve the competitive 
position of the Yugoslav product. In 
the case of exports to Germany, the 
trade treaty specifies that Yugoslav 
lard in Germany will enjoy the same 
privileges, exemptions and concessions 
which may be granted to any most 
favored nation. Yugoslavia is one of 
the few countries to which Germany is 
how granting the foreign exchange 
ja necessary to admit imported 
ard. 

Yugoslav lard offered for export must 
be certified as coming from healthy 
hogs; may contain no fat other than 
pure hog fat; must be homogeneous, 
white, and without foreign taste or 
odor. The water content may not ex- 
ceed 0.3 per cent; that of animal tissues 
not above 0.2 per cent and acidity not 
More than 1.5 per cent. The usual 
package is a case containing 25 kilos 
(55 pounds) net, lined, marked and 
sealed according to specifications. The 
use of barrels also is provided for. 


——_% — - 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Sept. 1, 1934, to Sept. 12, 1934, totaled 
1,949,610 lbs.; tallow, none; greases, 
80,000 Ibs.; stearine. 48,400 Ibs. 


Week ending September 15, 1934 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Sept. 14, 1934. 
General provision market steady but 
dull. Very poor demand for hams; 
fair demand for lard. 


Friday’s prices were as_ follows: 
Hams, American cut, 88s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 92s; Ca- 
nadian Cumberlands, 84s. Spot lard 
was quoted at 41s. 


a 
BRITISH PROVISION IMPORTS. 
Liverpool provision imports during 


August, 1934, reported by Liverpool 
Provision Trade Association: 


August, 

1934. 

Bacon (including shoulders) cwts......... 10,906 

I: SEG. 4s) wart sheen aaasened weenie 40,209 
Lard, tons 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams, Lard, 

cwts. cwts. tons. 

Me, TD bs00seccens 2,929 7,298 616 

i, GE weenesewmes 4,904 10,894 358 

BS TEE Sctececdes. 4,012 9,126 352 
~ fe 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Sept. 14, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
87,246 quarters; to the Continent, 5,229. 
Exports the previous week were: To 
England, 98,846 quarters; to Continent, 
5,229 quarters. 








Profit or Loss? | 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. | 


If a buyer makes Yc per 
pound on a car of product he 
has saved $37.50. 

If he makes 4c a pound 
on acar, he has made $75.00. 

The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
] as lc a pound, he saves $300 
on a car. 








If you get THE NATIONAL 
PROVISIONER DAILY 
SERVICE y market. 


ER ou know the 
You neither buy nor sell blindly. 
A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 
THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 

















MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Sept. 8, 1934: 
Point of 
origin. 


Commodity. Amuunt. 
Argentine—Canned beef .............. 36,554 Ibs. 
Argentine—Oleo stearine in bags....... 50,626 Ibs. 
i, REED te ee 3,226 Ibs. 
Czechoslovakia—Meat products ........ 1,122 Ibs. 
England—Meat products .............. 201 Ibs. 
Hungary—Smoked sausages ........... 605 Ibs. 
Hungary—Meat products .............. 1,464 Ibs. 
Holland—Smoked ham ..............6. 1,162 Ibs. 
Ireland—Smoked pork ................ 2,116 Ibs. 
Italy—Smoked sausage ............... 1,485 lbs. 
Italy—Smoked ham ...........cccecece 61 Ibs. 
rE ose eh died vic v00ee% mene 55 Ibs 
Etaty—Cured Bem cccccccccccccvcccces 20 Ibs. 
Norway—Canned meats ............... 474 lbs 
Poland—Cooked hams in tins...... 20,928 Ibs 
Switzerland—Soup tablets ............ 1,499 Ibs 
Switzerland—Bouillon cubes .......... 2,016 Ibs 
Uruguay—Canned beef in tins......... 333,000 Ibs. 


a 


CANNED MEAT EXPORTS. 


Canned meat exports from the United 
States during July totaled 1,232,151 lbs. 
In addition there were exported to 
insular possessions 521,306 lbs. making 
a grand total of 1,753,457 lbs. exported 
during the month. 

Of the total exported to foreign 
countries 92,103 lbs. were canned beef, 
valued at $27,722; 990,778 lbs. were 
canned pork valued at $346,516; 110,875 
lbs. were canned sausage which brought 
$25,985 and 38,395 lbs., other canned 
meats selling for $14,854. 

Of the quantity reported to insular 
possessions, Hawaii took 156,887 lbs. 
and Porto Rico 364,419 lbs., the largest 
quantity in the case of each being 
canned beef. 


— - -afo-——- 


NEW ZEALAND EXPORTS HIGHER. 


About 300,000 hogs were killed for 
export in New Zealand from October 
1, 1933, to March 31, 1934, against 
199,000 in the corresponding 1932-33 
period, according to the American vice 
consul at Wellington. Exports of pork 
during the 1933-34 period reached 254,- 
554 carcasses against 122,445 a year 
earlier. Practically all of the exports 
go to Great Britain, where restricted 
non-Empire imports have made an at- 
tractive market for New Zealand pork, 
largely in the frozen state. About 1/3 
of the total exports are cured for bacon 
production. 


Lamb killings shipments also are 
larger than last season but killings are 
smaller, exports having drawn upon 
stocks. A similar condition exists in 
killings and exports of frozen beef. 
Chilled beef exports have gone forward 
in small quantities this season against 
none to the same date last season. 


~~ ——#fo-—- - 
FINANCIAL NOTES. 


Dividend of fifty cents per share on 
common stock has been declared by di- 
rectors of the Chickasha Cotton Oil Co., 
payable October 1 to stockholders of 
record September 10. 

Colgate-Palmolive-Peet Co. has de- 
clared dividend of $1.50 per share on 
its preferred stock, payable October 1, 
1934. 


a 


DECKER OPENS BRANCH. 


The Jacob E. Decker & Sons Com- 
pany has opened a new branch in Green- 
ville, Miss. Charles H. Gates is the 
manager of the new branch. He was 
formerly assistant to George H. Harrer, 
secretary of the company. 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 
Chicago, Sept. 13, 1934. 

CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, 25c low- 
er, instances 50c down at week-end; 
general price levels, until Thursday, 
unevenly steady to 25c higher; bulk fed 
steers and yearlings, 25@50c lower on 
late break; vearling heifers, 25c low- 
er; beef cows, 15@25c lower; cutters, 
weak; bulls, 15@25c lower; vealers, 
about steady. Extreme top fed steers 
this week, $10.75: light steers, $10.50; 
994-lb. yearlings, $10.00; heifer year- 
lings, $8.50; best western grass steers, 
$7.25; western grass heifers, $5.50; 
grass cows, up to $4.50. It was largely 
a $7.00@10.00 market on fed steers and 
yearlings early, most grassers selling 
at $4.50@6.25. 

HOGS—Compared with last Friday: 
Market 25@30c lower; light lights and 
pigs, 50@75c down; packing sows, 40@ 
50c off. Increased supplies, extremely 
narrow shipper demand, and further 
sharp break in fresh pork trade were 
main bearish influences. Top $7.20 
Monday, $6.95 Tuesday and $7.15 at 
close; late bulk weights above 200 lbs., 
$7.00@7.10; 170 to 200 Ibs., $6.25@7.00; 
light lights, $5.50@6.25; pigs, $4.00@ 
5.00; packing sows, $6.00@6.40. 

SHEEP—Compared with last Friday: 
Fat lambs, 50c to mostly 75c lower; 
aged sheep, 15@25c off. Seasonally in- 
creased numbers important factor in 
declines, but sluggishness in dressed 
trade incident to Jewish holidays also 
favored lower levels. Week’s top na- 
tive lambs, $7.25, paid early; mid-week 
bulk native and western offerings, $6.50 
down; top slaughter ewes, $2.75 early; 
late bulk native ewes, $1.50@2.50 ac- 
cording to kind; bulk week’s yearlings, 
$5.75 down. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Kansas City, Kans., Sept. 13, 1934. 

CATTLE—Some weakness developed 
on most fed offerings, and values are 
weak to 25c under last Friday. Straight 
grassers ruled 15@25c lower. A new 
top for year was established when 
primes 953-lb. yearlings scored $10.60. 
Several loads of choice fed steers and 
yearlings, $9.00@9.50; bulk of arrivals, 
$6.50@8.75; short-fed westerns, $5.35@ 
6.25; grass fat kinds, $3.50@5.00. Bet- 
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ter grades fed heifers and mixed year- 
lings held steady; shortfeds, weak; 
slaughter cows, steady to 25c lower; 
bulls, 10@15c off. Steady to 50c high- 
er prices prevailed on vealers, with 
late top at $6.50. 


HOGS—Values are generally 35@50c 
lower than last Friday. Late top rest- 
ed at $6.90 on choice 200- to 280-lb. 
weights; bulk of more desirable 190- 
to 300-lb. weights, $6.80@6.90. Trade 
in underweiehts was extremely uneven, 
with late sales of 160- to 190-lb. weights 
ranging from $6.25@6.80; 140- to 160- 
Ib. averages, $5.50@6.50; packing sows, 
50c lower at $5.50@6.00. 


SHEEP—Closing levels are 60@75c 
lower than last Friday. Early in week 
choice range offerings made $6.35; best 
natives, $6.00. At the close more de- 
sirable kinds had to sell from $5.75 
down. Yearlings were scarce, with 
only one lot offered that sold for $5.25; 
mature sheep, slow and weak to 25c 
off; odd lots fat ewes, to $2.50; most 
sales, $2.25 down. 


ST. LOUIS 


Reported by U. 8S. Bureau of Agricultural 
onomics,. 

East St. Louis, IIl., Sept. 18, 1934. 

CATTLE—Compared with the pre- 
ceding weeks’ close: good and choice 
native steers, mixed yearlings and 
heifers closed strong to 25c higher; 
common and medium fleshed kinds, 
weak to 25c lower; western grass 
steers, mostly steady; cowstuff, about 
steady; bulls and vealers, unchanged; 
top 964- and 1,080-lb. steers, $9.25; bulk 
good and choice natives, $7.00@8.75; 
bulk all native steers, $6.75@8.50. 
Western grass steers ranged from 
$2.35@5.60 and bulked at $3.35@5.00; 
most mixed yearlings and heifers, $4.50 
@7.25; top on straight heifers, $7.75 
and on mixed yearlings $8.25; top beef 
cows, $4.50; bulk, $2.60@3.40; low cut- 
ters, mainly $1.35@1.75. Period closed 
with top sausage bulls at $3.25; top 
vealers, $7.00. 


HOGS—Values are 25@35c below a 
week ago and $1.00 or more below the 
high time last week. Thursday top, 
$7.05; bulk of hogs, $6.85@7.00; pack- 
ing sows, $5.75@6.10. 


SHEEP—Fat lambs declined 25c dur- 
ing the period, sheep solding steady. 
Lambs topped for week at $7.00, Thurs- 
day’s practical high being $6.85. Most 
lambs finished around $6.50; throw-- 
outs, $3.50@5.00; fat ewes, $1.50@2.50. 
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OMAHA 


Reported by U. S. Bureau of Agricultura] 
Economics. 

Omaha, Neb., Sept. 13, 1934. 
CATTLE—Prices worked lower, with 
a decline of fully 25c to as much ag 
50c as compared with Friday of last 
week. Heifers, weak to 25c lower; cows 
15@25c lower; bulls and _ vealers, 
steady. Choice medium weight steers 
averaging 1,292 lbs. topped for week 
at $10.25. Small lots of choice heayy 
heifers sold at $8.25@8.50. : 


HOGS—Compared with last Friday, 
the general market 25@50c lower, 
Thursday’s top, $6.90, with following 
bulks: Good and choice 190 to 310 lbs, 
$6.60@6.85; 310 to 365 Ibs., $6.40@ 
6.60; 170 to 190 lbs., $6.00@6.60; 140 
to 170 lbs., $4.75@6.00; slaughter pigs, 
$4.00@4.75; good sows, $5.75@6.00; 
stags, $5.50@5.75. 

SHEEP—Increased supplies resulted 
in a lower trend to slaughter lamb 
prices, decline, compared with last Fri- 
day, 50@60c. Yearlings and aged sheep 
held steady. Thursday’s sales medium 
to good range lambs, $5.25@5.75, choice 
grade sorted natives, up to $6.00; fed 
Texas yearlings, uv to $5.00; good and 
choice ewes, $1.75@2.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Sioux City, Iowa, Sept. 13, 1934, 

CATTLE — Scarcity helped choice 
offerings to hold their position. Others 
ruled largely 15@25c down, with some 
plainer kinds off more. Choice medium 
weight beeves reached $9.50; long year- 
lings, to $9.25; most grain feds, $6.75 
@8.50; best fed heifers, to $8.00; few 
choice to prime koshers, $8.50. Other 
fat she stock found a slow market at 
mostly 25c lower values. Inbetween 
grade cows finished 25@50c lower; most 
beef cows, $2.25@3.00; low cutters and 
cutters bulked at $1.50@2.00. Bulls, 
steady; medium grades, $3.00 down; 
choice vealers, $5.00. 

HOGS—Compared with last Friday, 
all slaughter classes showed 30@40c, 
declines, or mostly $1.00 under peak 
two weeks ago. Thursday’s top held 
at $6.80; bulk better 210- to 300-Ib. 
butchers, $6.60@6.75; good 180- to 210- 
lb. weights, $6.25@6.65; most 150- to 
180-Ib. selections, $5.25@6.25; packing 
sows, $5.65@6.00. 

SHEEP—General trend on lambs and 
yearlings lower, lambs showing a 50@ 
60c decline. Yearlings were around 
25c off. Week’s top on choice sorted 
native lambs reached $6.50 early, but 
later buyers were able to secure best 
offerings around $6.00. Best range 
lambs, $6.25; sales good to near choice 
kinds, $5.85@6.00; two loads choice fed 
Texas 80-lb. yearlings, $5.15; small 
packages to $5.25; two-year-old wethers, 
$4.15; aged, down to $3.15; slaughter 
ewes, $2.50 and under. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Sept. 12, 1934. 

CATTLE—Compared with Friday of 
last week, strictly grain-finished slaugh- 
ter steers, yearlings and she stock 
fully steady; plainer short-feds and 
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19 _ OKLAHOMA CITY. SHEEP. 
PACKERS’ PURCHASES pg a a ete: S768 37.577 85,31 
P : ay = 5 K Me escessccscns 75 ,055 
Purchases of livestock by packers at_principal Armour and Co. .... 4,253 1,973 3,763 170 Guanine CY corscorrest 15,912 20.831 30a 
centers for the week ending Saturday, September Wilson & Co. ...... 5,521 1,796 3,590 271 = Hast St. Louis........... 10,203 5,633 9,283 
8, 1934, with comparisons, are reported to The Others ............. 531 63 269 ries ie St. Naeem pe eat a 633 1,246 . 
Rational Fuevistencr Gs Stews: —— —— — St. Joseph ..........--.- 15,026 15,926 19,979 ch 
CHICAGO. Ee ne meme! 10,305 3,832 7,622 ae ee 8,774 9,727 11,083 Ka 
Not including 75 cattle, 59 calves and 211 hogs Oklahoma City .......... 441 675 970 On 
Cattle. Hogs. Sheep. bought direct. Ww ichita wa vae ehibaaae wile - 463 1,160 1,235 . 
Armour and Co.......... 6.087 3.374 7.183 Includes 6,694 cattle and 1,904 calves bought for yp 50,897 58,406 49,127 Sic 
“ma ae = ° ° e4n Pe MEE. eneccececccenece ae 785 35,811 25.998 
Stee & Gie ccccccccccces 5.167 2,583 12,6445 F. S. R. C. Milwaukee 1'937 3/325 '» St. 
Morris & C0....ccccccess 2,649 Sie 4,951 DENVER. Indianapolis ............ 6.571 545 30u5 Fo 
oe x: 2 ne Cattle. Calves. Hogs. Sheep. Cincinnati .............. £989 ©6868 Teas ut 
G. : So...... 2,210 1,420 "*"" Armour and Co..... 3,052 693 1,916 25,665 on —— 
Soe Soent & seenee wes) Xen «(19488 | Swift & O0........ 4,939 2,874 2,940 23,504 Total ............-..+.221,975 228,285 254,856 1? 
GEE Gace eensecncaueens 27,922 22,670 8,345 Others ............. 435 1,035 1,371 10,728 —_—e— In 
Brennan Pkg. Co., 2,845 hogs; Hygrade Food 9, +e 9007 = Pit 
Products Corp. 1,090 hogs; Agar Pkg. Co., 2,432 WE . sesadesaeden 10,426 4,602 6,227 59,897 CHICAGO LIVESTOCK Cir 
hogs. WICHITA Bu 
Total: 60,149 cattle; 13,566 calves; 44,676 hogs; Cattle. Calves. Hogs. Sheep. Statistics of livestock at the Chicago Union a 
57,641 sheep. Cudahy Pkg. Co.... 1,309 695 2,542 460 Stock Yards for current and comparative periods; 0 
Not including 2,079 cattle, 2,150 calves, 46,529 wane = peewee = 158 (1,597... RECEIPTS. 
ra AC she ta ire a . e 0. eeee 
ee and 14,590 aneep bought Gest, ‘ P teagy toe lille 104 sy Cattle. Calves. Hogs Sheep. ch 
Cattle and calves bought for F. S. R. C. not FW. Dold & Sons.. 117 297 3 Mon., Sept. 3 Holiday. Ka 
reported separately; 23,452 cattle and 9,444 calves Sunflower Pkg. Co... 112 98 Tues., Sept. 4 41,497 10,673 29,854 18,399 On 
received at Chicago for F. S. R. C. account. = Wed., Sept. 5 15,178 1,898 14,748 15,887 St. 
KANSAS CITY. We Setoeuassaae 2,217 853 4,464 463 Thurs., Sept. 6 8,275 2,407 19,558 12,747 St. 
Cattle. Calves. Hogs. Sheep Not including 1,642 hogs bought direct; and Fri., Sept. 7 3,983 6,487 15,544 9,439 Sic 
wee Pasay ~ oe, 1,401 cattle and 983 calves bought for F. §. R. C. Sat., Sept. 8 ...... 4,000 1,200 11,000 8,000 St. 
Armour and Co, “ = ase = Pete ST. PAUL ea — -+__. Fo 
Cudahy Pkg. Co. .. 7,05 2, 2,646 3,195 ° 7 Total this week ...72,933 2,665 90,704 64,465 Mi 
Morris & Co. ..-... 7086 (1,780 |... 2.232 Cattle. Calves. Hogs. Sheep. previous week ...-- 77.097 20:278 72.610 64/348 De 
Mwitt & Ce. .ccsccs 10,777 4,094 7,012 4,412 Armour and Co. .... 3,717 2,731 7,49 8,656 Year ago .......... 42,504 6,568 277,436 79,419 lo 
Ween & Giiccccccs 6,961 5,080 3,014 3,196 Cudahy Pkg. Co. .. 628 892 aes aa Two years ago ....32,914 7,133 95,647 91,640 Wi 
Independent Pkg. Co. .... aca 307 «see. “TE 0b O.. nceecan 6,071 4,310 11,391 11,127 Ine 
QEREES cccccvecccces 33,245 5,759 3,550 869 United Pkg. Co. .... 2,507 233 Kae ones SHIPMENTS. Pit 
- — “ pe Tame WE Sbecasceoeees 10,720 1,873 2,705 3,002 Cattle. Calves. Hogs. Sheep, S 
Total sas S, am - = Mon., Sept. 3 ..... Holiday . 
Total ....-.....-. 23,643 10,089 21,745 22,785 @uos’, Sept. 4°12... 3,461 290 1,875 4.315 Cle 
Not including 9,138 cattle and 11,056 calves Wed., Sept. 5 ..... 151 67 322 646 a 
Cattle & bought for F. S. R. C. Thurs., Sept. 6 1,899 171 1,190 3,701 Ok 
Calves. Hogs. Sheep. MILWAUKEE. Fri., Sept. a nemaes 1,649 2 1,600 1,836 ts 
Armour and Co. ........ 5,656 5,556 5,411 Cattle. Calves. Hogs. Sheep. Sat., Sept. 8 ...... 100 200 = 1,000 - 
Cudahy Pkg. Co. ........ 5,228 6,081 4,939 i ko 25 7 27 m : SS = us 
Dold Pkg. Go. .......0.. 751 4,484. Re Gun Cae egg 95 «OST (1,684 =Total this week ...11,260 530 5,187 11.498 - 
Morris & Co. .....c. cece. 30 68718 «(4328 ees et 999 1256 |... Previous week ..... 13,677 585 8,369 9.504 
GE Gls écecéseacuns 6,568 3,730 4,282 Others 1.011 "769 590530 Near ago ..........12,209 248 12,088 14,268 
rrr tre aro 9,050 ae Cae ate acer ae es pats Two years ago 8,761 246 12,424 21,667 Ch 
Eagle Pkg. Co., 22 cattle; Geo. Hoffman Pkg. ee 4,272 5,599 7,696 1,937 _ Total receipts for month and year to Sept. 8, Ka 
Co., 18 cattle; Grt. Omaha Pkg. Co., 65 cattle; Not including 2,974 cattle and 686 calves bought With comparisons: On 
Omaha Pkg. Co., 113 cattle; J. Roth & Sons, 37  girect. —September— -——— r—— St. 
cattle; So. Omaha Pkg. Co., 85 cattle; Lincoln CINCINNATI. 1934. 1933. 1934, 1933. St. 
Pkg. Co., 391 cattle; Nagle Pkg. Co., 44 cattle; Cattle. Calves. Hogs. Sheep. Cattle 76,125 44,859 1,813,862 1,346,591 Hy 
— Pkg. Co., 182 cattle; Wilson & Co., 342 S. W. Gall’s Son.... Be ee 795 Calves ........ 23'6 7602 523,635 311 665 S 
cartis. nae Ideal Pkg. Co. .... 15 .... 315 .... Hogs .. -99,327 367,381 4,393,068 5,125,168 Mi 
Sol 22,385 cattle and calves; 34,620 hogs; &. Kahn’s Sons Co.. 2,018 249 «4,161 185 Sheep 73,418 92,437 1,859,507 2,404,668 De 
15,912 ep. a =i : 
5,912 sheey ti Mi Mover Pie Go. 20 38 2000) 7°11. WEEKLY AVERAGE PRICE OF LIVESTOCK. io 
EAST ST. LOUIS. A. Sander Pkg. Co.. 7 hiaee aaa eee Cattle. Hogs. Sheep. Lambs. Ine 
Cattle. Calves. Hogs. Sheep. J. Schlachter’s Sons. 257 166 eae 170 Week, ending Sept. 8.$7.95 $ 7.15 $2.10 $ 6.30 Pit 
Armour and Co. .... 2,311 2,214 4,534 3,243 J.&F. Schroth Pkg. Co. 19 oa 1,793 «+>. Previous week ...... 8.25 7.45 2.00 6.25 Cir 
Sats & Oe. 2.20.0. 3,499 3,025 6,547 2,424 J. F. Stegner & Co.. 338 189 sees Oe (MEY saancuewadécaae 5.75 3.90 2.25 6.60 Bu 
Morris & Co. ..... 928 = 1,457 774 .... Shippers ........... 166 ee GFED SMD TIED on on cccicccccces 8.15 4.20 2.00 5.65 Cle 
Hunter Pkg. Co.... 1,120 eae 2,808 SEB OthETS ...ccccccceee 2,382 687 214 OY Ene ao asine vaweee .00 5.65 1.65 6.15 Na 
Heil Pkg. Co. ...... wees 1115 .... oars en. EE kes octank x ahcen 10.75 10.05 3.25 8.10 Ok 
Krey Pkg. Co. ..... wane 2,766 Total ........-... 5,226 2,086 13,397 4,939 1929 ..........0eeee 13,55 10,00 4,60 12,80 : 
Laclede Pkg. Co. .. 397 tees S381... Not including 4,823 cattle, 468 calves, and 18 See = @ee ou Ka 
Shippers . . 387,059 9,187 16,9388 3,423 sheep bought direct, but including 3,196 cattle Av. 1929-1933 ....$ 9.25 $6.75 $2.75 $7 5.0 
Others 3,015 522 =—«8,818 745 pought for F. S. R. C. P; 
ahs ‘ = a ‘eistosaiase SUPPLIES FOR CHICAGO PACKERS. al 
| Re 48,329 16,405 44,931 10,203 nticiaiacdaad ee ; r Cattle. Hogs. Sheep. 
Not including 3,606 cattle, 3,226 calves, 31,590 ecapstulation of packers purchases by markets § sweek ended Sept. § ...196900 92199 @Os 
hogs and 1,530 sheep bought direct. for week ended Sept. 8, 1934, with comparisons: Previous week 4 RES 37,279 ,605 54,623 Chi 
*CATTLE. Meee wepecceateas 30,500 260,800 67,800 Ka 
ST. LOUIS. Week Cor. neiucsccceveccccesss SGD Glan aE Om 
Cattle. Calves. Hogs. Sheep. —t vee. =e. ER Tae S 
Sokolik Pkg. Co 99 OF . ks 17 Sept.8. week. 1983. 1930 ..........-0eeeeeees 30,272 90,594 66,138 St. 
Krey Pkg. Co ee 25 aoe 334 sia teat AND i Se crore ara 60,149 75,085 39,207 ..-.- 33,267 91,429 68,355 My 
Sieloff Pkg. Co..... 283 32 407 : | eae 69,434 64,258 26,469 #Does not include 23,452 cattle and 9,444 calves For 
Laclede Pkg. Co. 96 5 200 anes Omaha “ganig TTT 22,385 23,013 20,430 bought for F. S. R. C. Mil 
Swift Pkg. Co...... Sart acne 1 ae BUGS BE. TOUS. .ccccccees +329 956 5,988 " - @ 2 7 
iow -........... a a ak oe enna 1 730  ..., “Saturday, Sept. 8, 1934, estimated. 80 
ere 641 240 284  & Seer 18,573 24,436 6,982 HOG RECEIPTS, WEIGHTS AND PRICES. Wi 
—- -— -— ---— Sioux City .............. 19,353 18,848 10,289 ‘acatnd seicemen Solan d top and average Ind 
0 EERE 1,144 565 1,879 633 Oklahoma City .......... 10,305 10,780 2,657 en, Sere Wee oe Pit 
SEE Scanned —_— oe i See ee ea Cin 
ST. JOSEPH. NE -Gnonavekevosenese 10,426 8,569 3,402 No. Avg. — Prices. — But 
Cattle. Calves. Hogs. Sheep a. —_ tte eeeeeeeeerees 23,643 19,070 12,300 Rec’d.. Wgt. Top. es! Cle 
=e " © REE P DD: ccncenetoneey a 4,272 5,128 3.616 *Wwee ds 75,2 7 7.80 $ 7.1 7 
Swift & Co. ....... 9,141 2.5% 12,307 8,302 ~ Week ended Sept. 8.. 75,200 247 $ 0 3% Nas 
on E> 7017 2948 10002 6190 Imdianapolis ............ 20.313 SOT 4108 previous week ....... 72,610 252 8.05 7.45 Onl 
Othe: wane : 7 . 2 >a 5,226 2,327 . (eS 277,436 254 4.60 3.0 
QOUREES. 2c cccccccccs 1,515 95 964 525 ee a 95°647 256 480 © 4.20 * 
Total ...........+.8,573 5,598 24,173 15,026 Total ........e.eee eee 315,568 273,917 151,398 1931 |.........2.1.1.1 93,466 246 6.70 _5.65 = 
*Does not include cattle bought by F. S. R. C. 1980 .........---0-0-- 90,331 248 11,35 10,05 st 
SIOUX CITY. = follows: Oklahoma City, 6,694; Wichita, 1,401; 1929 ................- 112,613 255 11.50 10.00 . 
Cattle. Calves. Hogs. Sheep. t. Paul, 9,138; Milwaukee, 2,974; Cincinnati, cnnenronatetie ——— 
Cudahy Pkg. Co 966 2.213 raf oe 3,196; other markets not reported separately. Av. 1929-1933 ...... 133,900 251 $ 7.80 $ 675 oe 
Armour and Co. . 5,745 2.522 6,551 2.822 Note: Total government purchase of cattle and *Receipts and average weights, Saturday, Sept. Ka 
Swift & Co. ....... 959 1,441 3,917 2,437 calves in os ag up . Py 30, inclusive 1, 1934, estimated. Om: 
SD. ccckvwssces 2,355 4,777 ones --.. 48 reported by F. S. R. C., 5,062,403 head. Total 
i eats 328 "18 “is [11, shipments, 2,678,667 head. CHICAGO HOG SLAUGHTERS. - 
HOGS. Hogs slaughtered at Chicago under federal in- Sio 
rere 19,353 10,971 17,277 8,774 Chicago ............0+5 — 2m ae Ee SS ee ee ee ee ee ae 
ea 22,442 15,721 *115,457 Week ended Sept. 7 ........-.eceeeceeeeee ‘, For 
INDIANAPOLIS. WI Soo cencvnscccesns 34,620 80,612 *101,925 Previous week .............ccccceeeeeueee ie Mil 
Cattle. Calves. Hogs. Sheep. [East St. Louis........... GE.90R 4 FEBOT FESR WOR BGO cc cccccvccccccccccccccvcccescoss be Der 
Kingan & Co. ...... 2,372 641 8,921 3,071 ee 1,079 2,441 RR ee ee . u 
i ah 3 ee EN vas veesneons 24,173 14,631 68,531 Wi 
Silaatcr Boos. = ~~  . = aon... 17,277 21,051 24,765 CHICAGO HOG SUPPLIES. Ind 
Brown Bros. ....... 157 28 79 14 Oklahoma City .......... 7,622 6,237 *34,818 Supplies of hogs purchased by Chicago packers Pit 
Stumpf Bros. ...... aps os 102 .. Wichita ..... 4,4 3,335 4,374 and shippers during the week ended Th y Cin 
Indiana Prov. Co.. 7 i0 93 EE Lvecacnuncecedes 6,22 7,013 19,275 Sept. 13, 1934, were as follows: Buf 
aa |S 4 99 fee: 21,745 15,364 24,727 Week Cle 
Schussler Pke. Co... 46 Ae 276 as 7,69 5,526 12,583 ended Prev. Nas 
<i itn Co. ae - re Indianapolis ............. 28,428 26,622 *53,114 Sept. 13. week OkI 
Art Wabnitz ...... 12 eee Cincinnati ...........--. 13,397 11,890 *24,431 = Packers’ purchases ...........--- 46,021 a * 
BED cc cceccvees 14,404 2,820 16,970 2.555 o70 RAT ¢ 6 can aun  warect to pRekers 3.2... .cccccses 58,7 Ka 
WO we nxesascsnuce 2104 9284 249 881 Total ....-.-++seeeeeee x79.577 217,324 *595,156 Shippers’ purchases ...........++ 3,975 4,78 7,04 
— — - *Including pigs and sows bought for government —_ —~— — Pat 
BD cuéeonsnvnne 20,112 3.937 28,428 6.571 account. WE ncckesncccscdsscccscuneuse 108,712 84,396 
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PT LIVESTOCK PRICES AT LEADING eee gre 
i s, Thursday, Sept. 13, : 
gp seiagchenPior ners ngg Livestock prices at five leading Western a 3 ee 

8 : HICAGO. E. 8ST. LO le . cIT vine 

- BER 8, 1934. ; an a } 25, cr 

1 4 SATURDAY, pepo Hogs. Sheep. Hogs (Soft or oily a — aaa: tam a0 +4500 000 "5.00 a0 es 

3 9.288 4,000 11,000 8,000 Le. m. we gd-ch.... 6.00 6.85 aa 7.00 "5.00 te ie tan as 

: maa Gy 2220S + 4 ( s >! Se 5 . le 7 be fe 

“4 oi Chicago ie 25. o 6,600 400 - (180-200 Ibs.) gd-ch.. d-ch... 6.85@ 7.15 6.90@ 7.05 es 6.90  6.70@ 6.90 oa 

4 4 —_— ea sies 3,300 = "900 Med. wt. “ibe ae. g = $e 8.90 1-08 L10g 800 Grog 680 ‘ | 

i . PE eeennsaunegen 7,000 2 oe re e..- 700g 118 8 : : ae By ? 

2 ae Bap 4000 £000 ry, wt, (250-290 Ibs.) gd-ch... 7. G tio 6.65@ 695 6.25 500 «B8S@ 615 6.00 

30 1,235 ee rrr 4000 1,000 4,000 ey ae 4:90 11) See Oi 6-250 G75 ee a 

; as se Pa seccieeets TE a : ows (275-350 Ibs.) good.. oa 6.35 5.80@ 6.10 5.75@ 5.90 350@ 5.80 5.80 

LL 25,988 St. Paul Rn concwsiccece. 150 Sales Pkg. sows s{2%9-880 Ibs.) “good. nie ae Be iS 8 ahs i 

- es , Fr ei (29-090, lm) ea Oo S48 ibe, 6:51.206 ibe. 6.04948 Ibs. 63621 Ibs. -. . ai 

15 2,681 Milwaukee ...... 200 500 9,500 (273-550 Ibs.) medium ....... 5.00@ 6.25 525g 5.85 463@ 

; a taniriic artsenenneneees 300 $00 400 Ay. cost & wt. Wed. (pigs excl.) 2-2 

ie Iouisvi pebeowneneny se oa } an : 

ooo = ew oe ie 6 eee paneer 
een béeSeweee sents = . = = pon a ee a ia i vied alah 
ee 3 400 a ee 6.50@ 8.50 2380 6.25 4.00@ 6.75 4.00 ren} 

‘ RE ee r4 "500 400 BS sink onsrcenddu-e pases tis@ 625 sas 33 $3 635 swe O18 s00@ 6 

eesits ot 100 200 100 Medium "....0..cecicicees £75@ 625 425@ 7-25 4.29@ 8.2 

ago Union Oklahoma City .......... Medium "222.2000.0000000 oT 

ve periods; BER 10, 1934. STEERS: uiniaeee aa 23 amg 050 

DAY, SEPTEM TRE 8.50@10.00 50@ 5@ 9.25 7.85@ 9.2 
MON 31,000 20,000 15,000 geese we.) alee «..+++.- cue 030 ie 0.00 ie Fe tog X35 ia ae 
meas City 622020000001 38, 3 6,000 GOON cccvceccccceoeeseoees 86 7 He 2s 4 

" a ket sell rasmnepaaee) 18,000 8,000 5 eee ee 

ne ee is-00 S003 1-00) © _ Medium vin’ Vai eemarmmmeiaiel 

a8 eo st oaks oe. 0s. eeeeseees 6,400 hyo 17500 (1100-1300 Ibs.) choice ....... 9.50@10.50 12 100 ie 28 eng ie 38g th 

} ; eabatenes o7 e : SS Cerro te oa “15 50@ 75 : 3 

38 8 SevPaul goose seen . 20.109 é 400 "400 i oe cecceseososesoe ceeee 5.50@ 7.75 4.5 

44 439 A ¢ 4 pod = , jason 

000 8,000 Fort MMe acc cas yd 1,000 40 STEERS: F 9.75@10.50 9.00@ 9.75 9.00@10.00 8.75@ 9.00 6.75@10.00 

704 64,465 Milwaukee ...........00. 4,200 1,900 38,500 cmeneeh te.) Willd .<..+. 2.75@1050 9.000 9.45 9.90@10 : 

: Dauiswie 2222202020000) Pod 7 : GOON wccccccccvccccccccovcces ta 

610 64,846 NNN Sc cee ewe 52 300 ; : wer 

m oe one G00 $000 1,000 a : 7.00@ 8.25 7.00@ 7.75 6.25@ 7.50 Ste 6.85 ro 6.75 

647 91,640 DONGEED sesccceucees 1 ooo 1,800 2,500 (550-750 Ibs.) choice seseeeees ycom O28 b 1% Be i He $08 a 
Pittsburgh srcoresioreicc iran 4,300 2,300 Good savsccttteses teteeeees $15@ 1.25 6 si 

@ Cine MES vecceeeee Pane . sees i | 

ogs. Sheep. Buffalo gorereeeeeran eres 1400 700 — HEIFERS: OL eros 5.75@ 8.00 pe e-4 eo 8.00 
Cleveland ......--+-++++. 300 500 50-900 Ibs.) gd-ch........... 5. 8.2 Se 5.75@ 8.0 s 

75 4,315 ait eatrenaneaa ties 400 ms 59 8 

= 646 + el De easwe wenn 1,400 cs - {750-900 | oe 

cat sas City, 13,000; Omaha, "3,000; St Louls cows: 3505 B75 2000 3.00 2.00G 3.00 215q 335 

200 M000; St. Joseph, 3,000; Sioux City, 3, 00 and een 2.50@ 3.75 2.00@ 3. 1.00@ 2.00 1.00@ 2.15 

"200 1,000 — St. “Joseph, 2,000; Sioux City, 3,5 Good 8 1% 1008 tm : 

187 st. Paul, 10,000. Com-méd. jie 

1 (Yris 3 3.10@ 3.75 2.85@ 3. 

ot 9,594 TUESDAY, SEPTEMBER 11, 1934. Bl sa: ex. beef) good ........ ++ 4 bys | eo r+ 7 | te 1a838 

= 17000 "8'900 13°900 a '50@ 3.35 2.000 . 

to Sept SMES gg Sto 17,000 5,500 3,500 ——_Cut-med. 350@ 8.50 $.00@ 7.00 4.50@ 5.50 5.00@ 6.50 5.00 7.00 

to Sept. 8, Kansas City +.00.0.00.0% 9,000 8,500 17,508 VEALERS: aso 830 sone 7.0 4300 550 5.009 950 5 
oy ppeeenngnannsaes 9,500 9,000 2, BREE fxs veavvnssvavaiteoes 5.00@ 6. @ 

; 9 > Benbeennsesaas 2,800 6,000 1,500 MIS og a ica geeos 3.75 «2.50@ 5.75 3.50@ 6.25 4.50@ 7.00 

Year NO ee 25 000 5,000 LVES: ' « 7.75 5.25@ 6.75 2.50@ 5.7 J $25 £.00@ 7.08 

1 posal Sioux City eee sees. 31200 6,000 3,900 AD So ee sme 1m 50 0 29 B18 209 
Sa Port Worth <20.000012. 1,200 500 GOP, . cccctencteccecenss 
5 _ 311,665 UME Vs. ccarciveenecs "2 : | 
3 5,125,168 Milwaukee pa Rie 800 1,500 ™ 500 tea tans : peers 
abc. Voulewite 2222222222222 "300500, 300 LAMBS: ; 6.15@ 6.75 6.25@ 6.85 5 30@ ‘2 Bet 5.50 3.75@ 5.75 
s ; Wi ge so 8 z 400 a ee TIIITD 5/25@ 6.25 4.25@ 6.25 4.50@ 5 : 
ia bs eis .2.-777-"" Tae 7,000 1,400 Gomaned, WETHERS: 5.25@ 5.15 4.50@ 5.25 4.50@ 5.00 4.50@ 5.00 
neep. Lambs. Indianapolis ..........+. 1 300 800 YEARLING WE ee 5.35@ 5.75 5.25@ 5.75 $50@ 5.25 4.50@ 5.00 450g 5. 

200 * og Gneinnatl 0.20 .2.20 1,2 2,500 1,400 (90-110 Ibs.) gd-ch.......... 5.00@ 5.50 4.50@ 5.25 4. 

3.5 ti bul iste ; : oo = = MHOGIMM 2c ccc ccccccccsvcescces i vo aL we ow ee va 

225 660 | Buffalo .......... 2 “Mea : . ' | 

ey | Cleveland .......00.+.... 200 300 200 ev90-120 ee ae 2. 305 it 2.50 1.50@ 2.25 Li5@ 2.25 1.00@ 2.00 

iB iio nap Boe oe — = (120-150 Ibs.) gd-ch. ecwerene’ 1.50@ 2.15 1.25@ 2.25 -50@ 1.75 2) 

3.25 ah ‘Includes government cattle at Chicago, 500; (All weights) com-med. Sees Ls0@ 2 

4,60 12, Kansas City, 5,000; Omaha, 2,000; St, Louis, ae eek on aks 

2.75 $ 7.85 5,000; St. Joseph, 1,000; Sioux City, 2,000; —_— — 
a ms St Paul”. : 0:575 11,019 

CKERS. RID TEMBER 14, 1934. Poa ne 2 3 

2 oe i ccstrnccornev MD 9 14.00 preoscrnalisie 7,000 19,009 7,000 7. 5,212 5,587 3,207 
2,965 2,400 17,000 * Chicago .......seeseeees i rye ba 

vot sre Chicago saneeesninhenene 5 ye 4,000 3,000 Kansas WE ccc ccace 7,000 2,000 1,000 + Silane fg iD 

800 67,800 BLE, 112000 6800 1,500 Omaha pS Sah ae Ee 

7293 69,973 gy Cae Rae 9,600 7,000 1,800 oy eerie 0,000 4.300 oe on 

292 70,608 Smee, oor er eorsrece 4,000 3,000 = 3,7 ) St. Joseph .......++++--. ae ef se 

594 66,138 a renee $000 Goud soup Sioux, City “sess eee. 91800 5,500 6,000 ear fs) Stee Rate . 

. - 5 ’ MEE ao oroshioterss . , | 

oa See 300 “900500 St.Paul IIIT 3!000 13100 =: 1,000 Chicago Gag 46,290 26,287 4 

42 : t. Paul area aca-piavehatere 800 3 500 Fort Worth ............ yd ite ingen Grticase wasevsnrens Gee Ser “hee 

| 9,444 calves Fort Worth seeeee 1,500 1,600 ee MME ccs cas vipa siete 3/200 500 100 Omaha...... jg 20080 21285 *102,678 

ete 1.200 CO ISBOO Wichita ......cscsccccee vos 30 409 Omaha... i... ziies Git “as 

if Denver did salaninieatn aie ealanet "100 900 300 Indianapolis ............ 900 900 1,000 St. Joseph bea sebboniens ae au ce 

| as ae * 300 000 500 ee 1,600 2,000 Mop Sleax Clty .........--+06 106 4,518 6,389 

> PRICES. Rios sisinis vreioreiwiera 800 5,000 1,500 Gincinnati ............-. ond rood ond Sg detesengees ‘anh at a 
pene. Pitbaret oo. eeeoo0 ba 200 Se MD aveccsicwiesinees+ae 000 800 100 Fort Worth ............ 11,851 11,771 17,595 
Pittsburgh pata aaah seen 2,000 2,900 ae Oklahoma City ....... SR Pasa eee i ui 

| t | Grete’ 22002222000 1,400 ‘ py “ig ih > n BD” pecccecccs ® ° 
ae el Ree TS ae 400 1,400 = ne ag 6,000; Cd ye — New York ae" City. a4 “t; 38 “54.818 

0 $1 EE ete sioeteesnnes ‘ 500 5 se eph, 2,400; ; Denver, 1,800: Oklahoma City ......... , 8,73 ; 
$7.80 $ 7.15 Nashville ete seeceeceeeee ae 1.000 700 9,000; ee Worth, 2,000; Denver, 1,008; eee CRF" .-+--+ 92 1108 sgt a 
= 7.45 Oklahoma Ctiy .......... 1,40 Poul 7 rth, 2,000; Deivef, 1:8 eee : 

$00 3.0 *Includ eonmmment cattle at Chicago, 400; ‘Wichita, an'Gae a ; , St. Paul: a Seah Ako 19,040 5.473 *25,385 

4.80 4.20 ome City” 4,000; Omaha, 4,000; St. o— and Okiahoma = on peeeaameese 8 : : 

6.70 is 8,500; St. Joseph, 1,700; Sioux City, 1,000, an iva Hse 7 is 

rod ie = 7 == 

11:50 10.00 THURSDAY, SEPTEMBER 13, 1934, SLAUGHTER REPORTS ae 

: 7 ac a 
$ 7.80 $ 6.75 , P 14,000 14,000 . a 
or = Kaneas ily 2000202000 11,000 3,500 5,000 Special reports to — “7 ek slaugh- SHEEP. 
aturday, Kansas RARER 9,000 3,500 11,500 stoNER show the number of livestoc giaugh- oA 
estan 9, 3,5 1,500 red at 16 centers oe | | 

| -s Bae 6,500 x” ter a OS ee ie eae oe ’ 308 
‘ERS. a —_ te SNR ae 4,500 2,500 5,500 ber 8, 4. taal Enicazo sie raed 5.27 se rm 
ler federal in- Soux Cie Eee eae 6,000 3,500 6,500 CA E. - See lig 2220022222 ae & : 
934: 1g © pneeeeeeaatee 8,500 5,500 6,000 a PE feodoapeontte ia et 

$ . Testi saph cea 800 400 400 ended, Prev ° E Louis ......... e780 5 
BOW, . a ccceceeee 1,500 1,200 600 Sept. 8. week 1932. St. Joseph ceeeeteeentes ‘SOL 15,674 ioe 
Milwaukee Mt hawne netics 500 1,000 18,600 pepe as peal Sioux ht vee , | , : : is iss Sat a 
= Sih <isio-aisraiseuarb-oune 300 500 ee MRED x secekceecesene , 89,789 26,469 Wic to ecg ws ie one 
Whale ee a 500 300 Kansas City ceiceeesee ORGS 88.788 an Pore or ee 18 ee si 

” Indianapolis . 1.1.1...) : 100 “= io00 —— Siete, ee pgn| Saas 7331 Jadienagelis, piace akes i Rs 08468 

icage Peis. Cnet See et) ee 1,500 4 Bt. Joseph seeeerecessses 38,808 28 8 a eens Secs i: zs i 
de endl nr ea 500 tk oux City ....--.++++++- 3,070 . . Lnoglisonserne 099 
Mee Goce tone 5 r SE : 71 Oklahoma fs 

Week feveland Se eee eee 300 = us bang ETS saaieie wcatal go a 1,499 Denver rrerrereetee eon shat tt 
ended Pew ae eretee 1.400 900 200 philadelphia ............ 128 HP 18 HAVER esses sees ae : : 

opt. 13. wee a Oklahoma WO Sawin waieas , ° dianapolis ........ mre d 1a St. Pel ........- 

ep 021 «(37,54 ‘Includes government cattle at Chicago, oe: Nee York & Jersey City. Pre 23 1. SS ae ame 
$8716 42,006 Kansas City, 7,000; Omaha, 2,500; ee - yo Rone Eten re 15.388 ier > vlalaeaacy 

3975 4,78 me: St. Joseph, 1,500; Sioux City, 3, . - See Oe ----+---- 
wal ~_? Page 35 
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CANADIAN HOG GRADING. 


Hog grading methods in operation in 
Canada for the past twelve years have 
been given the approval of the British 
parliament committee on agriculture in 
a recent report. They have “assisted in 
maintaining the quality of bacon re- 
quired in the British market,” says the 
report, “and enabled the Canadian pro- 
ducer to become a competitor in the 
higher grades of bacon and bacon prod- 
ucts in the export markets of the em- 
pire and the world.” 

“Without price differentials the grad- 
ing of hogs would have had no mean- 
ing,” says the Industrial and Develop- 
ment Council of Canadian Meat Packers 
in commenting on this report. Cana- 
dian packers have been the leaders in 
this work. How price differentials were 
brought about is told in the Canadian 
packers’ statement, which continues: 


“Without price differentials the grad- 
ing of hogs would have had no mean- 
ing. The various grades were created 
for the purpose of having more money 
paid for one grade of hogs than for 
another. Section 13 of the hog grading 
regulations states that hogs “shall for 
each and every purchase or sale be 
settled for on the basis of grades 
awarded to the hogs by the grader with 
price differentials between the grades. 

“The hog conferences of 1921 and 
1927 recognized the importance of the 
principle of price differentials between 
the grades. In order to leave no doubt 
of the definiteness of the differential 
with regard to the top grade the pro- 
ducers asked the packers to agree to a 
fixed differential between the top and 
second grade. 

“At first, and for some time after the 
grading of hogs began, varying differ- 
entials were paid by buyers for dif- 
ferent grades, excepting for the top 
grade. But this resulted in the break- 
down of graded purchase, and in order 
to make headway the principle of defi- 
nite price differentials had to be recog: 
nized. 

“Wherever hogs have been purchased 
on grade the fixed differential between 
selects and the second grade has been 
observed. On the other grades for the 
most part definite differentials have ob- 
tained, but these have varied from time 
to time and in different localities and 
markets. Experience has abundantly 


shown that a differential applied only 
to the select grade failed to sufficiently 
encourage the production of better hogs. 


“The justice of applying price differ- 
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entials to the various grades lies in the 
fact that it is in the interest of the 
hog industry, that as soon as possible 
Canadian hogs should become of a qual- 
ity and be within the weights that will 
permit them to be converted to a de- 
sirable export product whenever and as 
fast as desired. Furthermore, the qual- 
ity and weights at which hogs are mar- 
keted are within the control of the pro- 
ducer.” 


——__. 


CANADIAN LIVE STOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary week Sept. 6: 


BUTCHER STEERS. 
Up to 1,050 lbs. 


Week Same 

ended Prev. week, 

Sept. 6. week. 1933. 
CO ee $ 6.00 $ 6.00 $ 4.75 
OO eee 5.00 5.40 4.25 
jo... errr 4.50 6.00 4.50 
EE, aewaa cea dcoaewer 3.50 3.10 3.00 
PE  Scacecceusave 3.25 3.50 3.50 
Pees AMG ....ccccce 2.25 3.00 Chae 
> eee 3.25 3.00 3.25 
| rere 3.00 3.00 4.00 

VEAL CALVES. 
ION. dited-bs6 ond wee wle $ 6.50 $ 6.50 $ 6.75 
0 ee 6.50 6.25 6.50 
.. ree 5.00 5.00 5.00 
Ciel narawnese earn’ 3.00 3.50 3.25 
CO ea 3.50 3.50 4.00 
Pemeee Albert ....cccce sans os nee 
Moose Jaw 4.00 3.00 4.00 
IN. Geos Saas ane 3.00 3.25 3.50 
SELECT BACON HOGS. 
OY. detets ce sssceues $ 9.50 $ 9.40 $ 7.50 
0 9.75 9.50 7.85 
RARE: ¥ 9.00 8.75 7.40 
ile soy en niemereang 8.60 8.60 6.90 
ee 8.75 8.75 6.85 
Pees Bit... cvcace 8.60 8.35 7.10 
-vasicecowwny 8.75 8.50 7.15 
a aan 8.60 8.25 7.10 
GOOD LAMBS. 
CO Serre $ 6.25 $ 5.75 
NIE digas si-a:S-oceee-acocae 5.50 6.00 5.75 
_ eres 5.00 5.50 5.00 
EE SbioWinieisit-son alone 4.50 4.50 4.00 
Ene 25 4.00 
Prince Albert ......... 4.00 3.85 3.00 
Moose Jaw = ~oven “ee 4.25 4.25 
Saskatoon ... isasecew Ce 4.25 4.00 
en 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended September 8, 1934, were 
3,807,000 lbs.; previous week, 4,869,000 
Ibs.; same week last year, 3,593,000 
lbs.; from January 1 to September 8 
this year, 158,328,000 lbs.; same week 
a year ago, 159,018,000 lbs. 

Shipments of hides from Chicago for 
the week ended September 8, 1934, 
were 3,783,000 lbs.; previous week, 
4,956,000 lbs.; same week last year, 
3,176,000 Ibs.; from January 1 to Sep- 
tember 8 this year, 192,472,000 lbs.; 
same period a year ago, 184,897,000 


N. Y. HIDE FUTURE PRICES. 


Saturday, Sept. 8, 1934 — Old Con- 
tracts — Close: Sept. 6.55@6.95; Dee, 
7.00 sale; Mar. 7.15n; sales 1 lot. Clos- 
ing 5@10 higher. 

Standard — Close: Sept. 7.85@7.90; 
Dec. 8.06@8.10; Mar. 8.38@8.40; June 
8.70@8.73; Sept. (1935) 9.05@9.09; 
sales 65 lots. Closing 12@25 higher. 

Monday, Sept. 10, 1934 — Old Con- 
tracts—Close: Sept. 6.35n; Dec. 6.75n; 
Mar. 6.90n; sales none. Closing 20@25 
lower. 

Standard — Close: Sept. 7.60n; Dee, 
7.90n; Mar. 8.15@8.20; June 8.40@8.45; 
Sept. (1935) 8.75@8.90; sales 28. lots, 
Closing 16@30 lower. 

Tuesday, Sept. 11, 1934—Old Con- 
tracts — Close: Sept. 6.40@7.00; Dee. 
6.80@7.25; Mar. 6.95n; sales none, 
Closing 5 higher. 

Standard — Close: Sept. 7.80@7.90; 
Dec. 7.97@8.07; Mar. 8.30@8.35; June 
8.61@8.64; Sept. (1935) 8.90@9.00; 
sales 39 lots. Closing 7@21 higher. 

Wednesday, Sept. 12, 1934—Old Con- 
tracts—Close: Sept. 6.35n; Dec. 6.75@ 
7.05; Mar. 6.90n; sales none. Closing 
5 lower. 

Standard — Close: Sept. 7.50@7.65; 
Dec. 7.77@7.83; Mar. 8.05@8.15; June 
8.38 sale; Sept. (1935) 8.70@8.80; sales 
32 lots. Closing 20@30 lower. 

Thursday, Sept. 13, 1934—Old Con- 
tracts — Close: Sept. 6.00@6.40; Dee. 
6.50@6.75; Mar. 6.65n; sales none. Clos- 
ing 25@35 lower. 

Standard — Close: Sept. 7.35n; Dec. 
7.59 sale; Mar. 7.85n; June 8.17@8.19; 
Sept. (1935) 8.47@8.55; sales 106 lots. 
Closing 15@23 lower. 

Friday, Sept. 14, 1934—Old Contracts 
—Close: Sept. 6.00n; Dec. 6.40n; Mar. 
6.55n; sales none. Closing unchanged to 
10 lower. 

Standard — Close: Sept. 7.25n; Dec. 
7.50@7.55; Mar. 7.77@7.85; June 8.10 
@8.12; Sept. (1935) 8.35@8.40; sales 
98 lots. Closing 7@12 lower. 

eX od 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Sept. 1, 1934: 





Week Ending New York. Boston. Phila. 
Gant. 2. 1006. ..0<0 A eer 
Ame. 26, 1064.....:. 7,444 11,071 
Ame. 16, 1066....2600 Tele ceee = 
ee. Rs ( Be enere Ga cecess | samen 

635,065 38,257 40,238 
Sept. 2, 1933....... 44,383 1,756 = asceee 
Aug. 26, 1933....... 31,560 19,280 14,959 
873,582 66,370 71,604 











lbs. 


130 N. Wells 


LIBERAL ADVANCES 
ON HIDES and SKINS 


If you are crowded for room or wish 
to hold for a better market, write us. 


CHARLES FRIEND & CO., INC. 


WE MAKE 





St. Chicago, Illinois 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tThere was a fair- 
ly good movement in the packer hide 
market this week, sales so far totalling 
106,000 hides, including a few which 
moved last week-end and sales by local 
small packer association. The market 
appears firm on heavy hides, especially 
native steers, while the two descrip- 
tions which constitute the bulk of pres- 
ent holdings, light native cows and 
branded cows, are fully steady. 

Sales were made early in the period 
at a half-cent up for light cows and 
branded cows; some of these sales were 
reported made to tanners, while others 
undoubtedly went to exchange opera- 
tors, due to the favorable position of 
prices on the exchange at the moment. 
Tanners in general continued to bid 
steady prices for these two descrip- 
tions, and such bids were later accepted 
on a moderate scale. 


Steers and heavy hides are rather 
light in supply and packers are not in- 
clined to move these alone, but only 
in conjunction with the two more plen- 
tiful descriptions. Native steers sold 
in this market at a half-cent advance 
over last week, while a further advance 
of %c was made at New York, due to 
the fact that New York steers run 
mostly heavies. An advance of 42c was 
also obtained at New York on butt 
brands and Colorados, with Chicago 
packers asking similar prices. Native 
bulls also moved up %c this week. 


One packer sold 1,000 native steers 
early at 10c, to a tanner; later another 
car moved at 10c, f.o.b. St. Louis, fig- 
uring slightly better. One lot of 2,000 
Aug. extreme light native steers sold 
last week-end at 8c, or %4c up. 

Bids of 8%c for butt branded steers 
and 8c for Colorados reported at Chi- 
cago, with ‘ec better realized at New 
York. One packer sold 1,000 heavy 
Texas steers at week-end at 9c which 
had been paid for couple cars earlier. 
Light Texas steers last sold at 7%c, 
With 8c asked. Extreme light Texas 
Steers last sold at 6%4c; these usually 
move with branded cows but some pack- 
ers talk 4c over the latter. 


At the close of last week, one packer 
sold 3,300 heavy native cows at 8c, or 
cent over last prior sale; another pack- 
er moved 2,000 March forward at 716¢c; 
late this week 2,200 sold to a tanner 
at 7%c. One packer sold 5,000 light 
native cows early at 7c to a tanner, 
and another packer moved 3,000 at same 
price; tanners generally held bids at 7c 
and late this week one packer sold 2,000 
at Tc, while a second packer sold about 
40,000 hides, including light cows at 7c 
and branded cows at 6%c. One lot of 
branded cows sold early at 7c, presum- 
ably to a trader; tanners’ bids were 
Stee, and two packers sold 30,000 
branded cows at 6c later in the week. 


Two packers sold 3,300 July forward 
native bulls early at 6c; last prior sale 


Week ending September 15, 1934 


was at 5%c for July-Aug. Branded 


bulls quoted around 5}2c, nom. 

The government is understood to be 
preparing bidding schedules for the 
contract tanning of all drought hides 
and skins taken off after Sept. 6, the 
work to be done under competitive bids 
and tanners to be given a proper oppor- 
tunity to bid for the work. 

Late this week one packer sold 10,000 
light native cows at 7c. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted around 
7c for native steers and cows and 6%c 
for branded, in a nominal way. 


Local small packer association sold 
1,500 Aug.-Sept. Colorados at 8c, 2,000 
light native cows at 7c, and a car 
branded cows at 6%c. 


FOREIGN WET SALTED HIDES— 
South American market advanced about 
%c on a moderate trade. Total of 
8,000 Argentine steers sold early to 
United States and 4,000 to Germany, at 
55 pesos, equal to 9%6c, c.i.f. New York, 
as against 52 pesos or 8%c late last 
week; later 4,000 Smithfield steers sold 
4 United Kingdom at 57 pesos, or 
9 sc. 


COUNTRY HIDES—tTrading contin- 
ues very light in the country market, 
since it is difficult for collectors to buy 
hides at prices low enough to sell tan- 
ner selections at the money available. 
All-weights selling at 5@5%c, selected, 
trimmed, according to average weight. 
Heavy steers and cows 4%@4%c, nom. 
and slow. Buff weights 54@5%éc, 
trimmed, with offerings light. Trimmed 
extremes have sold at 6%c, with un- 
trimmed quoted ‘%c less. Bulls 34%@ 
3%c; glues about 3%ec. All-weight 
branded 4%4@4'%c, flat, less Chicago 
freight. 

CALFSKINS—tThe heavy trading re- 
ported late last week on packer calf- 
skins at half-cent-up removed a good 
part of Aug. holdings from the mar- 
ket. At that time, Aug. heavy calf sold 
at 12@12%c for northern points, 11c 
for River points, and 10c for lights, 
with some southern lights at 842c. One 
packer sold 30,000 Aug. River point 
heavy calf last Saturday at 11%c for 
the heavies and 10%c for the lights 
under 9%-lb., an advance of another 
le over previous day’s sales. 

Chicago city calfskins rather quiet; 
the 8/10-lb. are quoted 8%c bid and 9c 
asked; 10/15-lb. at 10c bid and 10%6c 
asked. Outside cities, 8/15-lb., quotable 


‘around 9c, nom.; mixed cities and coun- 


tries 742@8c} straight countries about 
6%ec. Chicago city light calf and dea- 
cons firm at last trading price, 62%%c. 
KIPSKINS—An advance of 4c was 
obtained early this week when one pack- 
er sold 25,000 Aug. kipskins at 9%c for 
northern natives, 8%c for northern 
over-weights and branded kips steady 
at 74ec. Holdings of kipskins light. 
Chicago city kipskins quoted around 
9c, nom.; some Milwaukees sold at 
8%c. Outside cities quoted 8%4@9c; 
mixed cities and countries about 74c; 
straight countries about 6c. 
Packer regular slunks last sold at 
47%2c, several weeks back. 
HORSEHIDES — Market quoted 
around $2.65@2.85 for good city ren- 


derers, with mixed citv and country 
lots about $2.50, No. 2’s at 50c less. 

SHEEPSKINS — Dry pelts quoted 
84% @9c for full wools, short wools half- 
price. Packer shearlings firmer, with a 
variety of prices being quoted. Some 
trading reported early at 3742@40c for 
No. 1’s, 27%4c for No. 2’s, and 174c 
for clips; however, one packer reports 
a car late in week at 55c for No. 1’s; 
40c for No. 2’s, and 25c for clips; hold- 
ings appear to be light. Pickled skins 
quoted around $3.25 per doz., which 
was recently paid in a large way for 
straight run of lambs at Chicago, while 
less desirable skins brought $2.75; mar- 
ket quoted in a range of $2.75@3.3744 
at New York. Packer spring lambs 
quoted 90c per cwt. live lamb, or 65@ 
75¢ each. Outside small packer spring 
lambs 45@50c. 


New York. 


PACKER HIDES—One packer sold a 
car Sept. native steers late mid-week 
at 10%c, or %c over the Chgo. market, 
these running well to heavies at this 
point. Another packer sold a car Sept. 
butt branded steers at 9c, and a car 
Colorados at 8%c, both 4ec up. Other 
packers still holding Sept. hides. 

CALFSKINS—Calfskin market fair- 
ly steady. Packers sold a car 5-7’s at 
85c, steady; also total of five cars 
heavier skins at $1.10 for the 7-9’s, and 
$1.90 for the 9-12’s. Collectors sold 
about 15,000 skins at the usual differ- 
entials of 10@15c under these packer 


prices. 
fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Sept. 14, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 1 week. 1933. 
Spr. nat 
re 10%@l11 9%@10 134 @l4n 
Hvy. nat. 
eee 10 @10% @ 9% @13 
Hvy. Tex. strs. @9 @9 @13 
Hvy. butt brnd’d 
oe EE 84@ 9 @ 8% @13 
Hvy. Col. 
Bk. sores 8 @ 8} @ 8 @12% 
Ex-light Tex. 
rere 6%@ 7 @ 6% @l11\% 
Brnd’d cows. @ 6% 6%4@ 6% 11% 
Hvy. nat. cows Q 7% @i7 @12 
Lt. nat. cows. @7 r @ 7% @l2 
Nat. bulls .. @ 6 @ 5 8%@ 9n 
Brnd’d bulls. @ 5%n @ 5 @ 8n 
Calfskins 10%@12% 10 @124% 16 @20% 
Kips, nat.... D 9% @ 9% @15 
Kips, ov-®t.. @ 8% 8%@ On @l4 
Kips, brnd’d. 27% @7% 12%@138n 
Slunks, reg.. @4714n @47% -10ax 
Slunks, hris..30 @40n 30 @40n 50 @60 





Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 64@ 7n 6%@ 7n @11% 
Branded .... 6 @6% 6 @ 6%n @i1 
Nat. bulls ..5%@6n 5 @ 5% @ 8\%ax 
Brnd’d bulls. 5 @ 54n @ 4%n @ Tax 
Calfskins ... 8%4@10b 84@ 9% 14 @17 
CO ee @ @ 9n @14n 
Slunks, reg..30 @40n 30 @40n 80 @90n 
Slunks, hris.20 @30n 20 @30n 30 @40n 
COUNTRY HIDES. 
Hvy. steers. 4%@ 4%n 4%@ in 8 @ 8%4n 
Hvy. cows.. 44@ 4%n 41%@ 5n 8 @ 8\4n 
| OR 54@ 5% @ 54 9 @ 9% 
Extremes ... @ 6% 64@ 6% 10 @10% 
WOR cote 34%@ 34 3 @3% 6 @ 6% 
Calfskins ... @ 6% @ 6% @12 
PSS @ 6% @ 6% 10%@11 
Light calf...25 @35in 25 @3in 50 @60n 
Deacons ....25 @35n 25 @35n 50 @60n 
Slunks, reg.. @15n @15n @20n 
Slunks, hris. 5n @ 5n @10 
Horsehides ..2.50@2.85 2.50@2.90 3.00@3.75 
SHEEPSKINS. 

Pkr. lambs..65 @T75 65 @75 1.20@1.35 
Sml._ pkr. 

lambs ....45 @50 @50 85 @95 
Pkr. shearlgs.35 @40 @35 @so 
Dry pelts .. 8%@ 9 8 @9 14 @15 
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POPULAR! 





Universally Used— 
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Universally | 


_ ACCLAIMED! 


| The ADELMANN Luxury Loaf 
Container has been a favorite in 
the industry for many years—be- 
cause it produces fine quality meat 
loaves that look and sell better, 
because it is low in cost and high 
in efficiency. 


Equipped with the famous 
ADELMANN pielding springs and 
self-sealing cover that allow loaves 
to expand while cooking in their 
own juice. Product is always 
solid, wonderfully flavored, appe- 
tizing, sales building! | 





Meat loaves produced with | 
ADELMANN Luxury Loaf Con- 

tainers offer real opportunities for 
profits. Your request will bring | 
full particulars. Write today! 


| Made by the Makers of 
ADELMANN HAM BOILERS 
“The Kind Your Ham Makers 


Prefer” 














The 


PORK SAUSAGE 


Season Is Opening 


Are You Ready? 
We Are Ready 


If you buy the best trimmings and keep 
them cold and keep them dry, we will 
guarantee to give you a seasoning that 
will hold the color a reasonable time and 
give you a flavor that will increase your 
sales 

Ask for 


PORK °C” for Northern Territory 
PORK DP-59 for Southern Territory 


The Griffith Laboratories. Ine. 
1415 W. 37th St., Chicago, Il. 




















HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & 
Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London—aAustralian and New Zealand Repre- 
sentatives: 
Principal 

seem CO 


Gollin & Co., Pty. Ltd., Offices in 
Cities — Canadian Representatives: 
. Pemberton Co., Ltd., 189 Church St., 
Toronto 





MAPLEINE 
heightens the flavor 


of ham and sausage. 
Is practical in any 


pork packing process. 


@ CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 














—— 
——, 
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CHICAGO SECTION 


W. Paton, ; 
Krey Packing Co., St. Louis, Mo., spent 
the past week-end in Chicago. 


Cc. L. Harlan and Gerald B. Thorne, 
of the U. S. Department of Agriculture, 
Washington, visited Chicago this week. 


John general manager, 


Charles H. Frye, veteran Seattle, 
Wash., meat packer, was in Chicago this 
week for a day. 


Frank M. Firor, head of F. M. Firor, 
Inc. New York sausage manufacturers, 
was in Chicago this week greeting old 
friends. 

Howard R. Medici, vice president, The 
Visking Corporation, Chicago, has re- 
turned from a business trip through 
the West. 


§. L. Richardson, head of the sausage 
department, Kingan & Co., Indianapolis, 
Ind., was a business visitor in Chicago 
during the past week. 

0. F. Benz, director of sales, and 
Leroy R. Steele, assistant director of 
sales, DuPont Cellophane Co., were in 
Chicago this week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 41,058 cattle, 10,978 
calves, 29,949 hogs and 33,348 sheep. 


James A. Gallagher, jr., general 
manager San Antonio Union Stock 
Yards, San Antonio, Tex., returned this 
week with Mrs. Gallagher and their 
children after a visit to the Fair. 


G. D. Fitch, hide sales department, 
Wilson & Co., was confined to his home 
early this week by a broken rib, caused 
by a fall into the greasing pit at a 
gasoline station. 


News was received in Chicago this 
week of the death of Britton L. Hooper, 
vice president, The Stedman Company, 
Athens, O., meat packers. Mr. Hooper 
was well-known in the industry in the 
Middie West. 


Provision shipments from Chicago for 
the week ended Sept. 8, 1934, with 
comparisons, were reported as follows: 


Week Previous Same week 

Sept. 8. week. 1933. 
Cured meats, Ibs. .21,586,000 29,212,000 15,893,000 
Fresh meats, lbs. .44,567,000 45,713,000 46,942,000 
oe ae 7,687,000 8,574,000 7,577,000 


Harry P. Doyle, Kingan & Co., In- 
dianapolis, with his son, was in Chicago 
this week taking in the Fair. Another 
exposition visitor was O. W. Wallace, 
former by-products sales manager for 
Geo. A. Hormel & Co., and now residing 
in DeWitt, Iowa. 

Friends of C. L. Leiss, sales manager, 
American Soya Products Co., Evans- 
ville, Ind., were shocked to learn this 
Week of his death in a hospital at Union 
City, Tenn. Mr. and Mrs. Leiss were 
Injured in an automobile accident 
hear Union City on August 25, and 
both were apparently recovering rap- 
idly. Mr. Leiss suffered an unexpected 
heart attack and passed away on the 
evening of September 10. 


Week ending September 15, 1934 


CANNED BEEF REGULATIONS. 


In future, labels on beef canned for 
government account will omit the 
words “fresh roast.” Labels already on 
hand will be used, but as new lots are 
ordered these words are to be omitted, 
according to recent instructions to 
packers from the director of procure- 
ment of the F. S. R. C. 


Another requirement in connection 
with the handling of government con- 
tracts provides that when beef quar- 
ters are placed in storage for the ac- 
count of the F. S. R. C. “it will be neces- 
sary to report the number of pounds 
of forequarters and hindquarters sepa- 
rately.” However, a later ruling stated 
that packers may weigh the entire car- 
cass and prorate the actual weight, on 
the basis of a representative test, be- 
tween quarters, rather than weigh the 
quarters separately. Forequarters and 
hindquarters should be stored sepa- 
rately. 


——<——_ 


MEAT CANNING METHODS. 
(Continued from page 15.) 


Canning of meats is learned by prac- 
tical experience. The canner should 
know meats, and he will secure better 
results if he is able to see the cattle 
before they are slaughtered and to 
judge the kinds of feed they have had. 

When a can of meat is opened it 
should be firm and slice readily at a 
room temperature of approximately 68 
to 70 degs. Fahr. 

Meats canned in the same way and 
on the same date often are not always 
uniform when cans are opened for in- 
spection. The meat in some cans will 
be solid and appetizing, while that from 











HAPPY OVER THEIR NEW PLANT. 


A. G. Gable (right), manager of Armour 
and Company’s branch plant at Portland, 
Ore., and J. H, Hathaway (left), manager 
of the dry sausage and canned foods de- 
partment, celebrate the opening of their 
new plant at 13th and Flanders streets, 
Portland, which includes processing of 
smoked meats and sausage, as well as 
handling of fresh meats, produce, etc. 
On opening day thousands of people in- 
spected the plant. Other heads of depart- 
ments include assistant manager R. J. 
Hoss; Jim Siebert, beef department; Guy 
Schafer, produce department; Sam Harris, 
soap department. 


others will be soft and unsightly, and 
the cans will contain from 1% to 6 
oz. of liquid. 


This difference cannot be attributed 
to variations in methods of canning, 
and probably is due to condition of the 
live animals. 


NOTE.—Other suggestions from this 
well-known canning authority will appear 
in later issues of THE NATIONAL PRO- 


VISIONER. 
~~ fe 

MORE BEEF AND VEAL AWARDS. 

Additional awards under schedule 95 
of the F. S. R. C. for the slaughtering 
of cattle and calves and the boning, 
canning and freezing of beef and veal 
have been made to the following pack- 
ers: 





Superior Packing Co., Chicago, 
slaughtering and boning 200 cattle 
daily; product to be canned by Agar 
Packing and Provision Co. 

Mission Provision Co., San Antonio, 
slaughtering and boning 200 head of 
cattle daily; product to be canned by 
Bluebonnet Canning Co. 

Wimp Packing Co., Chicago, slaugh- 
tering and boning 100 head of cattle 
daily; product to be canned by Agar. 

Hygrade Food Products Corporation, 
Pittsburgh, slaughtering and freezing 
as veal sides 200 calves daily. 


— fe 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, Sept. 12, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Sept. 12, 1934: 


Sales. High. Low. —Close.— 
Week ended, Sept. Aug. 
Sept. 12. —Sept.12.— 12. 29. 
Amal. Leather. 300 3% 3% 3% 8% 
De. BRB. ose cece eee ovee eae 
Amer. H. & L. 400 4% 4% 4% 6 
Do. Pfd. - 500 20% #20 20% 22 
Amer. Stores .. 300 2 42 42 41% 
Armour Ill. n.52,850 6% 6 6% 63% 
Do. Pr. Pfd..12,800 62% 61% 62% 62% 
Do. Pfd. ... 1,600 7% 724 73 7456 
Do. Del. Pfd. 400 94 94 94 94 
Beechnut Pack. 100 65% 65% 65% 65 
Bohack, H. C.. .... ware vse wee 8 
De POR. nce cece ee ones a 
Chick. Co. Oil.. 2,400 26% 26% 26% 28% 
Childs Co. .... 500 5% 5% tp 5 
Cudahy Pack... 1,600 47% 47% 47 50 
First Nat. Strs. 2,200 61% 61% 61% 62% 
Gen. Foods ... 6,400 29% 29% 29% 30 
Gobel Co. .... 5.100 455 414 414 5% 
Gr.A.&P.1stPfd,. 90 128 128 128 125 
Do. New ... 110 130 130 130 131 
Hormel, G. A.. 50 «20% 20% #=%20% #«+;20 
Hygrade Food.. 600 4 4 4 4% 


Kroger G. & B. 1,500 


Libby McNeill. 91950 7% 7% 7% 8% 


MeMarr Stores. eee eave ovce 8% 
Mayer, Oscar .. .... sone Pee eoee 5% 
Mickelberry Co. 600 1% 1% 1% 2 
Mi. .& Fh... BOR... 002. asie-y ene 4 cain 6% 
Morrell & Co... 400 51% 51% 51% #£=51% 
Nat. Fd. Pd. A. .... pepe mace eens 1% 
Do. B. .cccee as whic vase ame 4 
Nat. Leather .. 600 1% 1% 1% 1% 
ae ere 400 10% # 10 105g «si 
Proc. & Gamb. 4,100 36% 36% 36% 38% 
Do. Pr. Pfd 40 114 114 114 118% 
Rath Pack. ... 50 «(31 31 31 31 
Safeway Strs... 1,100 46 46 46 4514 
Do. 6% Pfd.. .... diac ee «.-. 104 
Do. 7% Pfd.. 10 108% 108% 108% 1111! 
Stahl Meyer .. .... ae re es 3% 
Swift & Co. ..17,700 185% 18% 18% 19% 
Do. Intl. 11,500 36% 36 36%, «39 
Trunz Pork diem oe 


U. S. Cold Stor. 


U. 8. Leather.. 400 64% 6% 64% 6% 
Oe A... 20 99k a oe 
Do. Pr. Pfd. 100 49 49 49 58 

Wesson Oil ... 5,400 275% 27% 27% 28% 
Do. Prd. ... 800 67 67 67 6614 

Wilson & Co... 2.900 6% 6% 6% 7% 
Do. A. ......15,500 23% 22% 225% 24% 
Do. Pfd. ... 3.700 82 81% 81% 














© | Worcester quadruple effect vacuum 
pan evaporators. These immense 
= ) cylindrical devices, 65 ft. high, 22 ft. 
» in diameter, produce 800,000 pounds 

\| of practically 100% pure salt per day 
, —the purest salt that modern sci- 
| ence knows how to make. 





Practically 100% freedom 
from impurities in 


WORCESTER SALT 


@ What this means to you 


It is a grave mistake to think that all salt is alike. 
For ordinary salt contains harsh, bitter chlorides 
and other impurities that often cause meats to 
come out of cure off color or off flavor. If you want 
to have the best meat you should use the best salt. 
The Worcester Salt Company, America’s oldest 
refiners of pure salt, offers you salt so pure it exceeds 
even the high standards of the United States Phar- 
macopoeia for chemically pure Sodium Chloride. 
Furthermore, special processes and huge quantity 
production make it possible for you to buy this 
superior salt at a surprisingly low price. Write today 
for detailed information. Worcester Salt Company, 
40 Worth Street, New York, U. S. A. 


Worcester Salt 


MADE BY AMERICA’S OLDEST 
REFINERS OF PURE SALT.... 
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Ai PACKINGHOUSE SPECIALTIES 


_ QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


» Wed Stange Co. 
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A full week at 
Agua Caliente 


A 25 qn 
$ ie St a few hours in the land of 


romance where laughter and gaiety 

2 in a room reign! Paris wines and champagnes at 
Includes: Paris prices—Havana cigars at Havana 
. « these are some of the advan- 


. prices! . 
Sees ome eae tages of the Agua Caliente Duty Free 
Meals—Sports, Zone. Write for free brochure, “Bottoms 
Floor Show Up,” containing some interesting recipes. 


AGUA CALIENTE 


Old Mexico, just 18 miles south of San Diego, California 
ADDRESS 338 BANK OF AMERICA BLDG., SAN DIEGO 








———— | 
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MORE SAUSAGE IS SOLD. 
(Continued from page 11.) 


increasing sausage consumption. Many 
fashionable hotels and cafes have this 
year restored the better grades of sau- 
sage to places of prominence on their 
menus as a complement to beverages.” 
Mr. Skipworth said nearly 100 dif- 
ferent types of sausage are manufac- 
tured in the United States, including 
those variations peculiar to individual 
European cities. New York’s highly 
cosmopolitan population, he said, is re- 
sponsible for heavy sales of these spe- 
cial types of sausage; but the frank- 
furter remains in principal demand, fol- 
lowed by bologna and pork sausage. 
—— 
SAUSAGE ON PARADE. 

A sausage “fair”’—where sausage 
products will compete for the honor of 
being most attractive—most unique or 
as having the most novel appeal! 

Here the packer and sausage manu- 
facturer will see— 

1—Old standbys in modern, attrac- 
tive, appetite-appealing dress. 

2—New types of sausage. 

8—Varieties popular in certain sec- 
tions of the country and little known 
or unknown in others. 

4—Novel applications of sausage that 
might broaden the market and be of 
special interest to consumers and 
dealers. 

Here the packer and sausage manu- 


facturer will meet others interested in 
manufacturing sausage and in adver- 
tising and merchandising it efficiently, 
exchange ideas, obtain new inspiration 
and gain helpful sausage production 
and merchandising ideas. 


This “fair” will be a feature of the 
display of Visking products at the 
exhibition in connection with the annual 
convention of the Institute of American 
Meat Packers in Chicago, October 12 
to 16. It should have special appeal to 
packers interested in developing and 
expanding their sausage markets. 

To assure that the display will be as 
complete and representative as possible, 
the Visking Corp. is offering 16 cash 
prizes to sausage foremen for the sau- 
sage products receiving the greatest 
number of votes in each of the follow- 
ing categories: 

1—Most attractive looking product. 

2—Most unique product or product 
having the most novel appeal. 

‘There will be no judges. Decision 
will be made by visitors attending the 
convention and casting a vote at the 
Visking booth on ballots furnished. 


Among the conditions of the contest 
are that all products must be in Visk- 
ings, either printed or plain. Only one 
kind of product can be entered, although 
customers regularly selling a combina- 
tion in one package may enter the pack- 
age as a single item. 

The first prize in each class will be 
$100; second prize, $75; third prize, 
$25; next five places in each category 
$10 each; a total of $500 in prizes. 


CHAINS COMBINE ON BUYING. 


Following the precedent set by one 
of the great chain store organizations 
some time ago in establishing its own 
buying organization in order to take 
advantage of brokerage and other sav- 
ings, five othei large chains have organ- 
ized the Food Distributors’ Association, 
with headquarters at 200 E. 42nd 
Street, New York City. Included in the 
new organization are the Kroger Gro- 
cery & Baking Company, First National 
Stores, Safeway Stores, American 
Stores Company and National Tea Com- 
pany. F. M. Massmann, National Tea 
Company, is president of the new asso- 
ciation, and C. H. Riedel, former buyer 
for another large chain, is buyer. The 
new association will act as a clearing 
house and central buying agency for 
chains included in its membership. 

fe 


CHAIN STORE SALES. 


Sales of National Tea Co. for the 
four weeks ended August 11 totaled 
$4,404,117, representing a decline of 
6.9 per cent from the $4,730,998 aggre- 
gate for the like 1933 period. In the 
preceding four weeks a decline of 5.2 
per cent was recorded, as compared 
with the same period in 1933. 

Sales of H. C. Bohack & Co., Inc., 
for five weeks ended September 30, 
1934, were $2,682,600 as compared with 
$2,757,795 in the corresponding period 
in 1938. For thirty-one weeks ended 
September 1, 1934, sales amounted to 
$18,243,152, compared with $17,592,009 
during the same 1933 period. 








No. 6. 
Reversible 


1%” Hole 





Meat Grinder Plates 
FOR PROCESSING 


CANNED MEAT 
Can Be Furnished in Any 


Size or Style Holes 


Send for Catalog and Price List 





No, 66. 134” Hole One Side 
Hub and Plate One Piece Tool Steel 


The Specialty Manufacturers Sales Co., 2021 Grace Street, Chicago, Ill. 








3ONo.LaSALLE ST. 











SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


_ ete steds a 
THE MEAT PACKING INDUSTRY 











ARCHITECT 


PACKING PLANTS 








A 


H. P. HENSCHIEN 


Established since 1909 

PLANT ADDITIONS 
RECONDITIONING FOR GOVT. 
59 E. Van Buren St., Chicago, IIl. 


INSPECTION 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








Week ending September 15, 1934 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 


MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, SEPTEMEER 8, 1934. 











Open. High. Low. Close. 
LARD 
BO... ccces. cows we 9.37 ax 
GUE. scenes 9.4714 oe 9.47 ax 
MG. coves e088 oe 9.50n 
Dex 9.60 9.55 9.55 
TOR. cscese 9.70 9.65 9.65ax 
CLEAR BELLIES— 
ORE. 6000s sees 13.6214n 
OEE. ccccce cece 13.75b 

MONDAY, SEPTEMBER 10, 1934. 
LARD— : 
Sept. . 9.25 nes 9.25 
Oct. . 9.4214-35 9.42% 9.30 9.30 
Nov. a 9.35n 
Dec. 9.40 9.40 
Jan. 9.4719 9.50b 
CLEAR BELLIES— 
0 SS iene we 13.50ax 
GEE.. cocece 13.75 13.75 13.50 13.55b 
TUESDAY, SEPTEMBER 11, 1934. 

LARD— 
Sept. és 9.17 '4ax 
Oct. 9.12% 9.20b 
Nov. 9.15 9.20b 
Dec. 9.12% 9.30b 
Jan. . 9.2214 9.40b 
CLEAR BELLIES— 
Sept. .....13.72%4 ene Te 13.72 
OCE, cecces 13.55 13.55 13.50 13.52} ey 


WEDNESDAY, SEPTEMBER 12, 1934. 
LARD— 








ae 

ee wseeds 9.2214 

Seen ae 

Dec 9.3214 9.35 9. 300" 
Jan. 9.4214 9.45 9.3714b 
CLEAR BELLIES— 

GS. bsenecetee — 13.80b 
Oct. . 13.5244 13.57% 13.52 ly 13.57144b 
THURSDAY, SEPTEMBER 13, 1934. 

LARD— 

Sept oes 

Oct 9.20 

Nov awe 

Dec. 9.30 

GOB. o0ccee 9.407 9.40 

CLEAR BELLIES 

eee june nae 13.85b 
ee 13.80 13.80 13.77% 13.77 4ax 


FRIDAY, SEPTEMBER 14, 1934, 


LARD 

Te — es — 9.10ax 

Oct. 9.25 9.2714 9.10 9.124%4b 

NS) dew Sata vies es eace 9.15n 

PO. . tveeee 9.37% 9.37% 9.22% 9.25ax 

GO. vevicce 9.471% 9.4744 9.32% 9.32%b 

CLEAR BELLIES— 

Gik. ccves os 14.021%4b 

es awesen 13.85 13.85ax 
Key: ax, asked; b, bid; n, nom; —, split. 


——$-——- 
TRIMMING OFF THE PROFITS. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorRK 
PACKING,” The National Provisioner’s 
latest book. 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 
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CASH PRICES. 


Based on actual carlot eins Thursday, 
934 


September 13, 
REGULAR HAMS. 


Green. 


SPUN in Wn:d Webern 556s eer emaee 16 
oo SR a re 16 
EE 6h abidbateveesouneineds 16% 
Ss ea arr tee 16% 
BT GU wa vscéencevenvens 16% 


BOILING HAMS. 


Green. 








PICNICS. 
Green. *S.P 
ED: agate tes ss.ensbaewwalee ne 10% 10% 
DL” 1 é-bttnveGenvabeceebewuae 10% 10 
tT ‘Ket whicwdankenanneeeee’ 10% 10 
PE) ke td paweDeneimiene nets 10% 9% 
PE. ttcaevetunceeeessanacts 10% 9% 
Short shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. 4e under D. C.) 
Green. *D.C 
Oe cidadvatcuneneheharens 18 18% 
AR ee 18 18% 
Dy sheatosdasradeumanenine 18 18% 
DE stec¢ecedbeebiotn enews 18 18% 
EP eer 18 184 
a ETE T 17% 18 
*Quotations represent No. 1 new cure. 
D. S. BELLIES. 
Clear Rib. 
RD détthebesveuevukehoasen 14% ones 
ED {kbeeenadscheubeunecnenh 14% —— 
ici asa aag hgh anal aiase eben 1456 aad 
EE Gotititahsaiaen wick'g Ceska 14% 14 
RR ee eee 14% 14 
30-35 eee eaded be +eewre hee Reds 144% 14 
es. 14% 13% 
EE GS adhicntieyhesuleesaneene 14 13% 
DF shncatennanebaawteawens 13% 13% 
D. S. FAT BACKS 
DD” cvivesé.cesenseeémadenben a wide meee 13 
SNE aGnkce Sindee: + ues Caras ammaeWeewetel aahedie 131, 
SD nee tvhleersceducedudiesniwepesrananens 13% 
ET! beVheud nuwwetandeweebwaeaeaenekeeuee 13% 
DE s:0tee bea ceenBatees caceabes naw esas 13% 
NE Mae aieedw eh bere hears. <ieraielenk eda hawan aes 13% 
PED Kew evkercecetandscveoceweeebeswess dees 144% 
OTHER D. S. MEATS. 
Extra short clears .......... 35-45 144n 
Metre GONE BIDS. .cccccccce f 35-45 144n 
DE Me wecsavececnes 68 12% 
COOP PURGED cecccccscccccve 4-6 11% 
Se SL wadiesceucevececs van 12 
Green square jowls ........ 12% 
Green rough jowls ......... 12 
LARD 
CII (MIG a 5 ccrGcuaianediein oaeeges 9.30 
 . Ci: a vecetnecebismecuae 9.45ax 
Refined, boxed, N. Y.—Export ........ unquoted 
OO ee ere y-5 
Py SEE bbcenaeaseuacedauoocesenteces 10.50 
SPICES. 


(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 


Allspice 
Cinnamon 
Cloves 
Coriander 
CEE vk csvecovetecesercesesoeeese 
Mace, Banda 
Nutmeg 
Pepper, 
Pepper, 
Pepper, 
Tepper, 


7 9 
13 17 
14% 18 

7 8% 
fe 10 
55 57 
oe 16 
11% 13% 
i 22 
ae 16 
22 25 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin. 
cipal ports of the United States dur. 
ing the week ended Sept. 1, 1934: 








PORK. 

Week Week Noy. 
ended ended 1933 to 
Sept.1, Sept.2, Sept. 
1934, 1933, 34, 
bbls. bbls. bbls, 
OD, noe win ne Glee Sard 15 148 2,499 
United Kingdom .. at “eels oears 1,439 
Continent ......cececeees 15 18 14 

West Indies ............ . 130 

BACON AND HAMS. 
Mibs. Mibs. M Ibs 
TOE svcccccccvscvsves 1,039 1,145 110,02 
United Kingdom ........ 884 830 100,425 
PE nt aGsb ciwadeaes 155 315 7,308 
Wrens BEGUN ccccecevcsee jou wines 168 
ee 217 
Other countries ........ 1,96 
LARD 

M lbs M Ibs. M lbs. 
ee rs 3,787 5,337 325,749 
United Kingdom ........ 3,559 2,742 238,468 
FS 80 2,335 74,836 
Sth. and Ctl. America... 148 161 8,327 
West FnGles .cccsccccss nee 99 4,001 
eee ace 6 
Other countries ......... eeee 29 

TOTAL EXPORTS BY PORTS. 

Bacon and 

Pork, Hams, Lard, 
From Bbls. M Ibs. M Ibs. 
Wt Tee. s.ccccivacaseces 15 479 1,415 
BSCE. «co ccces wei anne eka 64 
New Orleans wid 148 
SEE etnnccciet cceuene 560 2,160 
. i. ae 15 1,039 3,787 
Previous week .......... 60 1,623 4,761 
OO ee 50 1,494 5,239 
Cor. week, 1988.......... 148 1,145 5,337 


SUMM: = OF EXPORTS FROM NOVEMBER 1, 
933, TO SEPTEMBER 1, 1934. 


1933 to 1932 to De- 
1934 1983. Increase. crease. 
Pork, M Ibs. 492 1,545 1,053 
Bacon and hams, 
Oe TO. asnces 10,023 62,413 47,609 oaks 
Lard, M lbs. ..325,749 380,697 eee = =54,047 








CURING MATERIALS. 












Cwt. Sacks. 
Nitrite < soda (Chgo. warehouse 
stoc! 
1 to 4 bbis. delivered............ ...... $9.08 
5 or more bbls. delivered......... ...+.. 8.98 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated........... 6.12% 5.90 
Gemell GPCR cccccccvcccscecece 7.12% 6.90 
Medium crystals ........+-seee0e .50 1.3 
re 7.87% 7.6 
Dbl. refd. gran. nitrate of soda.... 35% 3.25 
Salt, per ton, in carlots only, f.o 
eee eae 60 
Medium, air dried. ...ccescccsccese - 9.10 
OO Car 10.60 
enna rock cartets, per ton, f.o.b. Chicago... 6.60 
ugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
WERE vccccccccccccdecsscoesccessces @3.0 
Second sugar, 90 basis..............+- none 
Standard gran., f.o.b. refiners (2%).. @4.% 
Packers’ curing sugar, b. ags, 

f.o.b. Reserve, La., less 2%......--.+ @4.3 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.......++. @4.3 

ANIMAL OILS. 

PHANG COINS ...cccccccccccccccccerecece @i2 
Prime inedible .......-.cceccecseccecees @ % 
MEE x 6 diresracnlitemunchews We tmedea seas @ % 
BE Mv cicccccostwccovesseeenunee 9 
Extra W. S.. Sseeeeetreres 8% 
Extra lard oil........ a 8% 
Extra No. 1 lard oil........ : @ 8% 
St ES ees ee é 7% 
BE ns cocrsccascemennameamew™ @ 7 
a Sere 8 
NS Se eee er @i6 
Pure neatefoct Ol... vccscsccscocceces 12% 
Special neatsfoot Oil.............00000e% 9. 
Mixtra meataloot Oll.....cccecsiccccecses @ 8% 
DE SIONS. SE vo vs tccensccecswesas 8% 





Barrels contain 


Oil weighs 7% Ibs. per gallon. 
. eee for oil in barrels. 


about 50 gals. each. Prices are 














COOPERAGE. 

Ash pork barrels, black iron hoops.$1.40 @1424 
Oak poor 9 barrels, bluck iron hoops. 1.30 1.324 
Ash pork barrels, galv. iron hoops. 1.47% 1.50 
Oak pork barrels, galv. iron hoops.. 1.37% Mt 
White oak ham tierces..........+-- 2.22% 300 
Red oak lard tierces.........+--+++ 1.97% Ae 
White oak lard tierces............- 2.074@2.1 
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Stee 
Stee 
Stee 
Stee 
Stee 
Stee 
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Stee 
Cow 
Cow 
Cow 


Stet 
Stee 





























































ORTS, 

rom prin- C H 

ates dur ICAGO 

— MARKE 

WHOLES T P 
Aur PRES ES 
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aded 1938 tp , ‘ , 

pt.2, Se + reass Beef. - Fresh Pork, et ae ctels exenatir tt tot 

is. a or notre yeek ork loins, 8@ 2 ese. I tins, 2 to crat rounds— 

bis. , ative steers Week Picnic 8s @10 Ib . ge ti ate 

= 5 acne ae 6S ’icnic shoulders S. av. = ns, 1 to 
. 400- 600 Sept. 12 ‘or. week tend ders .. @15 eo 
148 we WU feces > ame es. , oxinne a 4 131 Pee dng ai thom. page 
2,462 ah peepee peeeeee 14%@15 1933. Tenderloi yulders .. @12 ¢ My sd sie eidaecd taeiay bebe 
ig GOOD co ceroucnes ae Thee @15% 11 Spa WRB. ce havvaisnece @13 7 Small ti sage in shee; 
oe oo IB%e 15% ar tan oyal Back = Sia peas @32 6 Large nn : to crate P casin. 
Good native stee <i e @ Back fat 0000 @10 22 4 ¢-> - -seeecbbudamnnne - 
—_— @ 9% mwnn nae ........... cn nglthitern niente mo aeepalat ae 6.50 
400- 600 Ts Bonele “EROS @13% 6 ee er 

1  Fpaesencica > 131%4@14% oneless butts, cellar trim @16 $5 aaah ten ben in hog casings— eas 
= = 800-1000 eee. - 14% @15 a 9% @10%, @22 Large tins, 1 to — ececccces 
145 110 Medi ee Te eer 15 @15% 9 @ 9% ; p22 _ TALC eeeeeeeeeeeeseesees i 

8 oe Soe 215% @ 9% Ne @10 ae en ae Re age 75 

oe 100,425 400- 600 ers— od 8%4@ 9 Nock bones @ 8 ‘GRO 8.50 

315 7,308 600- a = og > galenaetahea heat @ 4 @3 D 
eeee Sip epapar eeaetrtsg: 13 lade t st teeeeeeee D @ RY s 

1 § 900-1000 |...... @13% - acm ones ake @ 1 A 
” ie REE : press 13%@14 % oat @ 9% Lt feet . : asansewetes , 4 @ 1% ee LT MEATS. 
a Peres me Knees atts cc0 ne eh 
wig ‘ PE aias ++ L92@ 1% $A ere ) A a 
oe oe caacess>'S ae 4 9 @10~ Beraine 2000000000000 es g iy > poles, poate te @14% 
tIbs. M Ibe Torun ase... €8 ae *. Ears eeeeceseeeeeeeacees @ 8 @ 3% Pet beck’ ears AdB. «sve es -- Glas 
_—})60O lP aio @12 @15 TS Seanad etoeaae y 20@12 Ids... . sees esas ‘ 
a Sue oe oe sseaanngee = HE RS 9a oo a 
2,335 7 , ‘ DOMESTIC @7 @ 3 Plates ss eeeeseeeeeeeees seers 13% 
4,836 Steer loins ° Eigen a ) Sai 12 
16 Z ins, Becca) aaa % 
8,327 Steer loins, _— Nactprece on unquoted DOMESTIC SAUSA - ae 12 
= mad — —~—s....... @a2 2 (Quotations co GE. HOLESALE SMOK 
ste snc - tteeeeee + ‘ a i 
RTS. Steer short loins, No. 1. “anquoted aR ea conneee. in 1-Ib oe fancy grades.) ne reg. hams, 14 ED MEATS. 
TS Steer st 8, No. I.. - @27 ‘ y st ¥ ons... ‘anc ° , 1 

8. Steer a gla Moe . * eS @ 33 p ewe poh poem my aes so gy read 30% ee he ged 14eis Ibe Nee ae i - 
— La oor loin ends, Noe. oh @26 @2 ne Ms pny = a bulk... 22% Picnics, 4@8 —_, 4@is mpereceacees 2244 ae 

:. oy Oi petite @2 @15 F n sheep ¢ WE <a: . 1% nics, 4@8 Ibs., SAGAS Bs......00% 20 
lbs. M as Cow st sales /etaisinis'= @24 D- rankfurt -........... Fan BS te., chert shank...... % 

bs. short loins. . @22 @14 Bo s in ho aR 2414 cy bacon ag chank........... 14 14 

479 «1.415 Soe iota ends (hips)... @26 @13% Beene = beet a a > Sees 22% Standard ort At Ceiannscoetacach tee: 13 : rigs 
rr ste : ibs, prime. SS)... @18 @ Liv eef m eo“ eeehereeen " oa han ) Besernnseees eons 
ae A Steer ribs, No. oer. unquoted @ii Liver exasage aa aes, erento 17% Insides, 8@12 sets, aia <-t=eesee 22 ie 

“~ = ag Re @24 poe Liver pth ans sausage 45 weacestetes 18% oe Ee paeet 

. “SS ee @ 2 e tees utsides, 5@O Ws... 0... eeeeeeee. P 
1,039 Fi Cow ribs No. Qeeeeeeeees Si @ui Head cheese in hog bungs... uUNngs..... 20 quel Gan AB aacbeeine terete 21 
633 Steer rounds, pr aan @u @i Sow Tees qeregieeet teat iteeeeees joi Cooked hams choice, skin on, fatted... 16% 
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TURKEYS TO THE RIGHT OF HIM AND TURKEYS TO THE LEFT OF HIM. 


This dealer evidently appreciates the value of turkeys all the time as this article 
points out. 


How to Sell Forty Turkeys a 
Week All Through the Year 


By LUCIUS S. FLINT 


HAT progressive meat dealers need 

no longer regard turkeys as a 
strictly holiday line has been proved 
conclusively by more than one wide- 
awake dealer. 

By consistently pushing them, one 
dealer was able to move an average of 
40 birds a week throughout the year 
aside from holiday seasons. Allowing 
a week for Thanksgiving, Christmas 
and the New Year, this means an an- 
nual sale of nearly 1,950 turkeys. On 
many occasions, as many as 65 or 70 
birds have been sold in a single week, 
according to the manager of this mar- 
ket. 

Business Worth Having. 

“This business is well worth going 
after for we make from 50 cents to one 
dollar on every turkey we sell,” said 
this dealer. “Getting the turkey trade 
the year around lies largely in educa- 
ting people to use this class of meat. 
The average person formerly felt that 
a turkey was a delicacy which he could 
only afford two or three times a year. 

“We have taken advantage of lower 
prices in the last year or so to get cus- 
tomers started using turkeys for Sun- 
day dinners, and many of them have 
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become so fond of the meat that they 
buy a bird almost every week end, and 
sometimes oftener.” 

Window Display Effective. 

Year around window displays were 
probably the most important single fac- 
tor in building up this business. Two 
large front windows and a side window 
along the alley are almost constantly 
filled with the birds. The windows are 
lined along the top with rows of hooks 
for this purpose. These racks will ac- 
commodate several dozen turkeys. 


“This constant display effort makes 
people ‘turkey conscious,’” reported the 
manager. “When a customer sees a 
row of turkeys in the window every day 
in the year she is almost certain to 
become curious about them sooner or 
later. Once you get an inquiry, it usu- 
ally isn’t much of a job to sell the cus- 
tomer who is able to buy better grade 
meats of any kind on the idea of using 
turkeys throughout the year. We point 
out that with prices at present levels, 
turkeys are very little more expensive 
than ordinary meats, particularly when 
a single bird can be used for two or 
three meals. In the latter connection, 
we often mention ways in which the 


meat can be prepared in an appetizing 
manner after the first serving. 


Gain Other Business. 


“Our turkey displays also bring us a 
lot of other meat business. Some of 
our best regular customers were first 
attracted to the store by a turkey dis. 
play while passing in a street car or 
automobile. The fact is that turkeys 
make a display stand out conspicuously 
among numbers of other windows. A 
large number of birds shown in the 
middle of the year simply make people 
curious. The new observer is inclined 
to wonder if he has overlooked some 
holiday.” 

Another effective method used by this 
store in building up interest in turkeys 
has been to ask that customers tell 
where their birds came from when 
serving. 


“If a housewife is really ‘sold’ on the 
market, she won’t have any objection 
to doing this, and it is surprising what 
good results the plan brings,” declared 
the manager. “Although we concen- 
trate on turkeys, we also use this plan 
with good results in selling other meats 
of various kinds.” 


Good Sales Talk. 


When the firm first started featur- 
ing turkeys, the salesmen were in- 
structed to suggest them regularly. 
Current prices were mentioned, and also 
where the birds came from and how 
they were raised to insure the highest 
quality meat. The activity is still car- 
ried on with customers who are not 
familiar with the firm’s turkeys. 


Getting turkeys the year around has 
been something of a problem. In order 
to be sure of getting absolutely first 
class birds, the market has arranged 
with a number of growers to take their 
entire output. “There isn’t any risk in 
making an arrangement of this kind as 
far as we are concerned,” they state. 
“We always have a demand for more 


-” 


than we can get. 


Quick Delivery Important. 

Since this firm does a good deal of 
business with wealthy customers— 
people of the millionaire class—the 
management has given a great deal of 
attention to determining in what these 
people are most interested. He has 
found that next to good quality, quick 
service is the most important thing 
pleasing them. 

One account averaging $100 a month 
is a good example. Oftentimes, the 
chef will place one order for immediate 
delivery and then call for another only 
a few minutes later, demanding that it 
also be sent at once. They have solved 
the problem of how to give this service 
by using messengers. If a truck isn't 
on hand at the time an order comes I, 
a messenger is called and it is sent im- 
mediately. 


The National Provisioner 
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MEAT EDUCATION PROGRAM. 


The National Live Stock and Meat 
Board’s fall-winter meat cookery school 
and meat merchandising programs are 
now actively under way. The season 
opened on Monday of this week with 
Madison, Wis., and Battle Creek, Mich., 
the first cities on the schedule. 


Approximately 200 retailers attended 
the meat merchandising lecture-demon- 
strations in these two cities. In order 
that the work would prove of greatest 
yalue to the dealers, they were made 
acquainted with more than thirty mod- 
ern cuts of beef, pork and lamb to be 
prepared at cooking schools the follow- 
ing days. These cuts were demon- 
strated in the same order as the prep- 
aration. In each city the cooking school 
lecturer also appeared on the program 
and explained to retailers the methods 
of conducting the school and different 
methods of preparing meat. She also 
explained how dealers could effectively 
“ash in” on the cooking school pro- 
gram. 

An audience of 1,200 homemakers 
greeted the first session of the meat 
cookery school at Madison, with 1,500 
present at the opening session at Battle 
Creek. Enthusiasm was high, house- 
wives eagerly anticipating the oppor- 


tunity of trying out the new meat 
dishes in their own homes. 
The Board’s meat merchandising 


schedule, up to and including December 
8, includes 32 cities of 10 states. Fifty- 
two cities have thus far been scheduled 
for meat cooking schools and more re- 
quests for schools have been received 
than can be filled. In each city the 
Board cooperates with a leading news- 
paper. Througn special articles pub- 
lished in these newspapers, previous to, 
during and after the school, meat is 
constantly kept before the readers. 


——fo—_—_ 


MEAT ADVERTISING CAMPAIGN. 


First gun in the advertising cam- 
paign in the New York City area spon- 
sored by the National Live Stock and 
Meat Board, which has signed up 1,500 
meat dealers will be fired September 23 
in the Sunday edition of the New York 
Herald-Tribune. It will be continued in 
one issue each month for a year. 

The main theme of the campaign will 
be “Meat For Your Health,” and is 
promoted to increase meat consump- 
tion. A particular feature of the cam- 
paign 1s a recipe contest announced in 
Sunday editions in a two-page spread 
in colors in which various cuts of meat 
are shown, the subjects of the recipes. 
Prizes to be awarded include electric 


refrigerators, radios, an automobile 

and awards of meat orders ranging 

from $5.00 to $100. 
———— 


NEWS OF THE RETAILERS. 

Carl Miller has sold his interest in 
the City Meat Market, Belmond, Ia., to 
J. Jacobs. 

George Gagroff and John Staocich 
Will open a meat market soon in Grosby, 
Minn, 

Desnoyers & Son, Rochester, Minn., 


ave sold their meat business to C. F. 
omson, 


h 


Week ending September 15, 1934 


Dale Brown has opened a meat mar- 
ket in Hinsdale, Mont. 

Clyde Ash has gone into the meat 
business in Saco, Mont. 

Franklin and Cyril Krautkramer, 
Marathon, Wis., have taken over 
the meat market of Emil Volenweider. 

The meat business owned and op- 
erated by Harry Collins, Casnovia, 
Mich., has been taken over by Russell 
Morton. 

Fred Godding has taken over the 
meat department of the I. G. A. store 
in Ripon, Wis., formerly operated by 
Joe Rake. 

H. L. Mitchell, Argyle, Wis., has 
closed out his stock in the meat mar- 
ket and gone out of business. 


LABOR COST IN FOOD MARK-UP. 


Drop shipments of foods—shipments 
direct from the manufacturers to the re- 
tailer—which are billed to a wholesaler, 
who collects from the retailer for his 
own account, must carry a selling price 
which includes the 2 per cent mark-up 
to cover direct labor costs, as required 
under the wholesale food and grocery 
trade code. This is according to an in- 
terpretation of that code made by the 
NRA. The interpretation explains that 
since the wholesaler is an actual party 
to such transactions—the goods being 
billed to him and collected for by him 
—the wholesale grocery code applies. 








Meat Code Delayed by Chain 
Store Effort to Get Exemption 


ETAIL meat dealers were told at 

their recent national convention 
that General Johnson had promised 
them a meat code. They went home 
filled with enthusiasm—but the days 
passed and they got no code! 

Now it develops that chain store in- 
terests have induced the NRA to in- 
sert a provision in the meat code ex- 
empting them. Retail meat interests 
say a code with such a provision would 
be useless. 

The matter is up for further argu- 
ment, and the situation is presented 
in the following official statement from 
the code committee of the National As- 
sociation of Retail Meat Dealers, 
George Kramer, New York, chairman: 

“The meat trade of the country have 
been led to believe that a separate re- 
tail meat code was due to be signed 
long before this. The National Code 
Committee were justified in its expec- 








Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 

NEW YORK. CHICAGO. 
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tations for a separate meat code. Now, 
with increasing delay, the code com- 
mittee feels that a frank statement of 
the facts is necessary to the trade at 
large, so that every retail meat dealer 
in the country may comprehend the 
status of his trade at the present time. 


Promised a Code. 

“At the time of the National Conven- 
tion of Retail Meat Dealers in Balti- 
more, during the second week in Au- 
gust, the favorable reaction to the open 
hearing of the proposed code in Wash- 
ington, held several weeks previous— 
in addition to continued conferences 
with NRA officials who constantly re- 
framed the code for final adoption— 
prompted the optimism that prevailed 
at the time and the general expectation 
of a separate code. 


“Following the national convention at 
Baltimore the following members of the 
national association had an interview 
with General Johnson: Irving Ringer, 
director, Seattle, Wash.; Isaac Weill, 
code adviser, New York; Adolph Kaiser, 
director, Chicago; John A. Kotal, sec- 
retary of the national association, 
Chicago; and Edwin Keil, Chicago. 

“At this interview the resolution of 
the national association thanking Gen- 
eral Johnson fcr his promise of a sepa- 
rate code was presented. General John- 
son at that time reaffirmed the state- 
ment made to the National Associa- 


tion by Congressman Celler that the 
retail meat dealers were to have a 
separate code. 


Objections by Chains. 
“Opposition to a separate code, com- 
posed of large interests who do not de- 


sire regulation which a separate meat 
code would bring, intervened and 
deputy administrator Moise, without 
consulting the code committee, inter- 
posed an executive order to the fact 
that only those stores whose meat busi- 
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ness was over 50 per cent of their total 
business would be governed by the code. 

“This executive order was immedi- 
ately opposed by the code committee, 


because under this order it would elim- 


inate the grocery chain stores in the 
absolutely 


meat business, which is 
necessary to have under the same na- 
tional code regulations as the inde- 


pendent meat dealer in order to make 


the code effective for the retail trade. 


“The question of the executive or- 
der has been taken up by the code com- 
mittee with the national administration 
and an order to show cause will be 


issued within the next few days, re- 
turnable within ten or fifteen days, to 
determine the status of this executive 
order and the reason why it was pro- 
mulgated by the deputy administrator, 


“The code committee is more deter- 
mined than ever to continue the fight 


and to obtain a fair code for the en- 
tire industry without exemption of any 
particular group. 


“The code committee has filed with 
the administration a notice to the effect 
that it will not accept a code with such 
a provision, and they feel that they can 
only accept a code that is fair and 
equitable and which will safeguard the 
interest of the retail meat industry 
throughout without any exceptions. 


fe 


AMONG NEW YORK RETAILERS. 


The board of directors of Ye Olde 
New York branch outlined plans for the 
fall and early winter at its meeting on 
September 11, and at the same time dis- 
cussed future activities that will enable 
the branch to be of greater service to 
its members, which subject was _ the 
keynote of the dinner of the New York 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Sept. 13, 1934: 
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AAO REISS Soe eaea eae Sere ae 14.00@15.00 14.00@16.00 
COWS: 
Dt hieewa gad e We nee eee wehesee wad 9.50@ 10.50 9.50@ 10.50 
DE SGtéccevioeateenseneas cue mein 0@ 9.50 8.50@ 9.50 
er ee 6.50@ 7.50 7.50@ 8.50 
Fresh Veal & Calf Carcasses: 
VEAL: 
ee ae 12.00@ 13.00 14.00@ 15.00 
ik yagi Gy de Scie hers whcaie dle teers 11.00@12.00 12.00@14.00 
re ee eee 10.00@ 11.00 10.50@12.00 
NE Gtere~bn65eSseawneeireouereias 9.00@ 10.00 9.00@10.50 
CALF: 
i OE coiccantunien aomecbee sar SS ere 
MEE 'ctetiecawececesy¢ewser van eeene's 2 £S Serre 
IE a6 cach nediienereant on be Gee nama eae a frre 
Fresh Lamb & Mutton: 
LAMB: 
(38 lbs. down) choice .. 14.00@15.00 15.00@ 16.00 
. eee . 18.00@14.00 14.00@15.00 


Medium 
Common 


LAMB: 
a ee err 14.00@ 15.00 
8.1 ede A KaA SS Ca nee ree eae oe 13.00@ 14.00 
A ee ee a en . 
SD Vicks rc tgarta ed eens eneden . 11.00@12.00 
LAMB: 
ce a 14.00@ 15.00 
Good Seca all aca aha wi an ahiar ahaha o:dhlavere . 18.00@14.00 
YEARLINGS: 
Ce GE” GOO cctececcsesbetee «Koes 
Eh @ brine: 4'b-dtrb-0 $16 ea t-0 4088 eer ate 
DE CoG aber e tilekde kudulewhie 
MUTTON: 
(Ewe, 70 Ibs. down) good .......... 6.504 
RET Seabee) coke o-vle te ented ate oe 5.50@ 
INI Gi Sis: Sao at bs tchiowe:a 0lo-0' 6-600 6b bea wen 4.500 
Fresh Pork Cuts: 
LOINS: 


8-10 Ibs. av. 
10-12 Ibs. av. 
12-15 Ibs. av. 
16-22 lbs. av. 


SHOULDERS, N. Y. Style, 


** 12:00@13.00 
11.00@12.00 


li 
1 
. 12.00@138.00 le 
1 


13.004 15.00 
13.00@ 15.00 
12.00@ 13.00 
10.00€@ 11.00 


13.00@14.00 
12.00@13.00 


5.00@16.00 
4.00@15.00 
3.00@ 14.00 
2.00@13.00 


14.50@15.50 
13.50@14.50 


7.50 7.00@ 8.00 
6.50 6.00@ 7.00 
5.50 5.00@ 6.00 


16.00@ 18.00 
16.00@ 18.00 
14.00@ 16.00 
12.00@ 14.00 


NEW YORK. 


$15.50@16.50 
14.00@ 15.50 
9.50@13.50 
7.50@ 9.00 


15.50@16.50 
14.00@15.50 
10.00@ 14.00 

7.50@ 9.50 


16.00@17.00 
14.50@ 16.00 
10.50@ 14.00 


16.00@17.00 
14.50@16.00 


10.50@11.50 
8.00@ 10.00 
7.00@ 8.00 


15.00@ 16.00 
14.00@ 15.00 
12.00@14.00 
11.00@12.00 


13.00@14.00 
11.00@ 13.00 
9.00@11.00 


15.00@16.00 
14.00@15.00 
13.00@14.00 
11.50@13.00 


15.00@ 16.00 
14.00@ 15.00 
13.00@14.00 
11.50@ 13.00 


14.50@15.50 
14.00@ 14.50 


7.00@ 
6.00@ 
5.004 


8.00 
7.00 
6.00 


14.50@17.00 
14.50@17.00 
13.50@14.50 
12.00@13.50 


y Skinned: 

SS a eso 11.50@12.50 14.00@15.00 
PICNICS: 

ME I AR oe Gao. nine Mane, be wR arenes 14.00@ 14.50 
BUTTS, Boston Style: 

er Me MNS 0:0:640 0 ee ceed ers eceree . 18.00@ 15.00 17.00@ 19.00 
SPARE RIBS: 

ME SSE. Seccrecvecanceuseyeasveess 9.004 11.00 
TRIMMINGS: 

PEE. wo wweesdcdcetececdoeweessoeee Se “veeteanses:=  weieneseda 

BM ccccvdceverceveseseunsececesetes 14.00@ 15.50 —e, Se.  »,,.awewilee , 

(1) Includes heifer 450 lbs. down at Chicago. (2) Includes ‘‘skins on’’ 


(3) Includes sides at Boston and Philadelphia. 
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PHILA. 


16.50@17.00 
15.00@16.00 
11.50@14.00 

9.00@10.50 


16.50@17.00 
15.00@ 16.00 
11.50@14.00 


16.50@17.00 
15.00@16.00 


11.00@11.50 
9.00@10.00 
8.00@ 9.00 


14.00@15.00 
13.00@14.00 
11.00@12.00 
10.00@11.00 


16.00@17.00 
15.00@ 16.00 
13.00@15.00 
11.00@13.00 


16.00@17.00 
15.00@16.00 
13.00@15.00 
11.00@13.00 


14.00@15.00 
13.00@14.00 


15.00@17.00 
15.00@17.00 
13.50@15.00 
11.50@13.00 


15.00@16.00 


State Association held at the Hote 
Bancroft recently. 


Owing to the Jewish holidays the 
open meeting of Ye Olde New Yor 
branch, scheduled for September 1g 
will be held on September 25. The chief 
speaker of the evening will be Ale. 
ander Hamilton, deputy commissione 
of markets. 


At the first meeting of the fall ges. 
son, the Bronx Branch welcomed some 
visitors, including Messrs. Sidney 
Michaels, F. Miller, B. Schrenkinge 
and Joseph Eschelbacher. Work on the 
annual social event has started with 
the appointment of the following com. 


mittee: W. Bantz, H. Guttersloh, , 
Fiederlein, F. Ruggerio and Fre 
Hirsch. The next meeting of the 


Branch is called for Wednesday eye. 
ning, September 19. 


Mrs. Bruno Richter, vice president of 
Richter Food Products, Inc., Chicago, 
attended the annual national convention 
of the retail meat dealers, held recently 
in Baltimore, and later visited relatives 
and friends in New Jersey and Con. 
necticut. Before returning to Chicago 
Mrs. Richter was entertained by Mrs, 
William Kramer and a committee of 
the Ladies’ Auxiliary at a luncheon and 
dinner in the home of George Kramer, 
Far Rockaway. 

—— 
NEW YORK NEWS NOTES. 

E. J. Rooney, district manager, Swift 
& Company, Albany, N. Y., territory, 
was in New York for several days last 
week. 


W. R. Moffat, superintendent, Swift 
& Company, Jersey City plant, is 
spending a wel] earned vacation in 
Bermuda. 


T. J. McCormack and T. M. Galvin, 
both from the soap department, Armour 
and Company, Chicago, were visitors 
to New York last week. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended September 8, 1934, were as fol- 
lows: Meat—Brooklyn, 15 lbs.; Man- 
hattan, 724 lbs.; Bronx, 18 Ibs.; Queens, 
26 lbs.; Richmond, 26 lbs.; Total, 809 
lbs. Poultry—Brooklyn, 4 Ibs.; Man- 
hattan, 104 lbs.; Total, 108 Ibs. 


Gus Feik, sales department, New 
York Butchers Dressed Meat Company, 
has just returned from a vacation spent 
at Asbury Park, N. J. Mr. Feik was 
awarded the fifty-year gold button of 
the Institute of American Meat Packers 
at the annual convention of the Inst'- 
tute two years ago. He has an excellent 
following in the trade and his volume 
of sales is always maintained at high 
levels. 


MEAT DEALERS OPPOSE TAX. 


The New York State Association 0 
Retail Meat Dealers has gone on recott 
as opposing the proposed New York 
City tax on business to raise relie! 
funds, as presented by Mayor la 
Guardia. They have asked that the 
meat trade, since it deals in food 
necessity—be exempted from any such 
tax. 
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PROGRESS IN OIL REFINING. 
(Continued from page 8.) 


the solution storage tank, and the oil 
and NaOH solution leave the instru- 
ment through separate pipe lines. 


NaOH solution and oil from the pro- 
portionometer are introduced separately 
into a specially designed high speed 
mixer of the multistage type in which 
have been incorporated the correct fac- 
tors for violence of agitation and dura- 
tion of contact between the oil and 
reagent. The mixer is equipped with 
ball bearings mounted independently of 
the mixing chamber. It is driven by a 
direct-connected electric motor. The 
mixing chamber may be opened for ex- 
amination and cleaning without removal 
of the mechanism used in agitation. 

The mixture leaves the mixer and 
passes directly to a tube heater, which 
may be heated either by exhaust steam 
or hot water, and the temperature is 
raised very rapidly to 115 to 180 degs. 
Fahr. 

Separating Oil and Residuals. 


From the heater the heated mixture 
passes directly to the super centrifugal 
machines. These machines are equipped 
with specially designed bowls and cov- 
ers to facilitate the handling of the 
viscous soap stock. In the bowl or 
rotor of the centrifugals the soap stock 
and residual caustic are separated from 
the oil and are delivered separately 
from the centrifugal machines. 

The neutral oil discharged from these 
centrifugal machines is bleached in the 
normal way; or, if the oil is destined 
for storage, it is filtered with a small 
amount of kieselguhr. 

The soap stock from the centrifugal 
machine is fluid when hot and is said to 
contain very low percentages of neutral 
oil. 

The solids normally encountered in 
crude cottonseed oil do not clog the 
centrifuge bowl, which has been spe- 
cially designed for this process, but are 
discharged with the soap stock. Pipe 
scale, heavy dirt or sand, however, will 
be retained in the bowl! and the latter 
— be cleaned about once in 24 

ours. 


Advantages of Continuous Process. 
The following points of advantage 


are claimed by manufacturers of this 
continuous refining process over the old 
batch system. 


Higher Yields.—The loss obtained by 
refining crude cottonseed oil by the 
continuous process averages approxi- 
mately two-thirds of that obtained when 
the batch process is employed. For 
instance, a crude oil containing 1 per 
cent F.F.A., which will normally show 
a loss of about 6 per cent in batch 
practice, will give a loss of about 4 
per cent when refined by the continuous 
process. With oils having higher 
losses the saving will be proportionately 
greater. 


Color of Refined Oil—The color of 
the refined oil obtained by the continu- 
ous process is apparently equal to or 
better than that from batch refining. 
For instance, a prime crude oil of 1 
per cent F.F.A., when refined according 
to standard conditions, was reported to 
give a color of 6.1 red, 35 yellow, and a 
bleach test of 1.7 red, 17 yellow. The 
same oil, continuously refined by this 
process, gave a color reported as 5 red, 
35 yellow, and a bleach test of 1.5 red, 
15 yellow. 


Flavor.—In many cases oils refined 
by the batch process show, even when 
filtered through paper, a slightly soapy 
flavor due to the prolonged contact of 
oil and soap stock. Oil from the con- 
tinuous refining process is claimed to 
be quite sweet and free from taste of 
soap, and in several cases the improve- 
ment in flavor has been said to be so 
marked as to call forth special com- 
ment from practical refiners for whom 
demonstration runs have been made. 


Flexibility in Operation.—The best 
strength of caustic soda solutign for a 
refining by the continuous process 
should be determined by the American 
Oil Chemists’ Society standard labora- 
tory tests, such as are used in making 
a selection for refining by the batch 
process. 


It is possible, by means of a simple 
turn of an adjusting screw, to change 
the proportion of lye solution during 
the course of a run, if the refiner’s 
original estimate of quantity has been 
insufficient to procure the desired color. 
Such procedure is obviously impossible 
in the case of batch refining, because 
once the caustic solution has been added 
to the kettle the addition of further 
amounts to obtain a slightly better 
color will result in a loss out of all 
proportion to the benefit attained. 


Reduction in Caustic Soda Require- 
ments.—It is claimed that it is found 


possible to reduce the amount of caustic 
soda solution for a given color under 
the continuous system below that re- 
quired in batch operations. 

Refining Other Vegetable Oils.— 
Corn, peanut, edible soya bean and ses- 
ame oils should prove amenable to re- 
fining under the continuous system, al- 
though no data is available as to the 
savings in loss. 

In the case of oils solid at normal 
temperatures, such as palm, cocoanut 
and palm kernel, the process may also 
prove of value. 


Losses in palm oil refining by the 
batch method are rather high, and the 
continuous system may show a saving. 

Losses in the handling of cocoanut 
and palm kernel oils are low by the 
batch method, but the continuous sys- 
tem may prove of advantage through 
the possibility of production of oils con- 
taining very low free fatty acids, and 
the elimination of some of the washing 
steps now required. 


New Washing and Drying Method. 


Just prior to the publication of this 
article the author had the pleasure of 
visiting the plant of Capital City Prod- 
ucts Company, Columbus, Ohio, where 
he observed the installation for wash- 
ing and drying of cottonseed and other 
edible vegetable oils, utilizing the same 
principle as here described. 


In this installation the process is 
continued beyond the stage of neutral- 
izing, by mixing the continuously re- 
fined and separated neutral oil with 
hot water, so as to thoroughly cleanse 
it and to remove the soluble soap and 
other contaminants by washing. It is 
then fed through another battery cf 
super-centrifuges, whereby the wash 
water is separated from the oil down to 
close to one-half of one per cent. The 
oil is then passed through a vacuum 
heater, whereby the balance of the 
moisture is removed. 


It is then passed through a filter 
press and is ready for storage or for 
further processing — being completely 
washed, dried and filtered—completing 
a cycle of continuous processing in a 
very short length of time, from the 
tank car to the final storage tanks. It is 
ready for decolorizing and deodorizing 
or other further processing. 


EDITOR’S NOTE.—The next article will 
describe and discuss improvements in deodor- 
izing, decolorizing and clarifying oils and 


fats. A third article will take up improve- 
ments in chilling, creaming and packaging. 
They will appear in early issues of THE 


NATIONAL PROVISIONER. 





Loaves 





\\ PRICES 

“ $300 Small 
$325 Medium 

$450 Large 


F.O.B. Factory 


Brand Bros., Inc. 


410 K. 49th St., New York City 





NEW SYSTEM 
Rotary Oven 


Burns Any Gas 


Produces 

and Roasts at 

Lowest Fuel Cost. 
Made in Six Sizes 


36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


Names of users and com- 
plete details on request. 





““HALLOWELL” 


Best Quality 


Pat. applied for 








Fig. 1081 — “Hallowell” 
Pork Loin Truck 


PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
date improvement; is per- 
fectly sanitary and so 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galvanized 
or of Monel Metal, as pre- 
ferred. 

Write for BULLETIN 449 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant, Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 





ey eer ee $ 8.00@$8 8.35 

Steers, medium ......--..+eeeeeeeees 6. 00@ 6.75 

Cows, common and medium..........- 3. 00@ 4.00 

TE. SIGE bc oc cccncces ceveseaeseves 75@ 3.75 
LIVE CALVES. 

Vealers, good and choice..........++-. x 8.00@ 9.75 

Vealers, medium 6.00@ 7.50 

Calves, common 3.00@ 5.00 
LIVE LAMBS. 

Lambs, good and choice..............$ S 00g 7.75 

Lambs, medium ........-+eseeeeeeere 6.00@ 6.75 

Lambs, COMMON ......---eeeeeeeeeese @ 4.50 

PGE ccewedctdsevesceveneseveressees 2. 2.25@ 3.00 
LIVE HOGS. 

Hogs, 186-194 lb. averages, good and 


@$7.25 


GOMOD cc ccccscvccsscodcccceveesere DST 
Hogs, REAVY .....ccccccccrcsescccces @ 6.00 
DRESSED HOGS. 

Hogs, 90-140 lb., good to choice... ...$13.00@13.25 


DRESSED BEEF. 
CITY DRESSED. 






Choice, native, heavy 16 @i7 
Choice, native, light 16 @17% 


Native, common to fair 14 @15 


WESTERN DRESSED BEEF. 









Native steers, 600@800 lbs...........-- 15 @16 
Native choice yearlings, 440@600 Ibs...15 @16 
Good to choice heifers.........--++++++. 14 @15 
Good to choice COWS......--+eeeeeeeeees @13 
Common to fair cows. 0 @lil 
Fresh bologna bulls.........+-.-eeeee0- @ 
BEEF CUTS. 

Western. City. 
We: 2 MDB. cccvccccrccees 2 @22 23 24 
We. BS PBs ccc cccccvesces 18 @20 20 21 
No. BRM cocucoeasncess 15 @17 17 @19 
TR, B BB cccccccvscecocme Ge @34 
rr 24 @27 @28 
No. 3 loins... e220 @23 @24 
No. 1 hinds and ribs. ....2 @22 21 @23 
No. 2 hinds and ribs..... 19 @20 19 @20 
No. 1 rounds..........+.+- 6 @l17 15 @16 
We, B WMESs oc ccccccece 14 @15 14 @15 
No 3 DNS «6 6ccesenes 13 eu 13 @14 
BBs cw vcnvecens 15 @16 
No. 2 chucks........seee- 
No. 3 chucks.........+0++ 1 
BOlOQMAS ..ccccccccccvess 
Rolls, reg. 6@8 lbs. avg......-+--++- 
Rolls, reg. 4@6 Ibs. avg......---++- 
Tenderloins, 4@6 Ibs. avg 


6 lbs. avg. 


Tenderloins, 5 
Shoulder clods 


DRESSED VEAL. 





GOED vc kcc ods dvcdaceweuseeestss és tices 13 @l14 
WN wicco bs wecteteevicedeetecion tence ll @i12 
CE ceednectcenbesedeqwhasheingees 9 @10 
DRESSED SHEEP AND LAMBS. 
Lambs, prime to choice..............e0- 16 @17 
Pe Ce pie saweaeersencineeee anes 15 @16 
EAMADS, MROUIGM . .. cc ccccccccccscvccees 13 @l4 
Sheep, GOON ..cccccccscsccccccvcsescccs 8 @10 
Sheep, medium .............+-.- wee Bae 


FRESH PORK CUTS. 











Tork loins, fresh, Western, 10@12 lIbs..20 @21 
Pork tenderloins, fresh.................28 @30 
Pork tenderloins, frozen -24 @25 
Shoulders, Western, 10@12 lbs. avg.... 16 @17 
Sutts, boneless, Western......... ae @21 
Butts, regular, Western...... ‘ata @20 
Hams, Western, fresh, 10@12 lbs. ave. .18 @19 
Picnic hams, Western, fresh, 6@8 lbs. 

EEE ohavnvs o06¢ ere secerreesedacen 3 @14 


@21 
@16 
@13 


extra lean... 
regular 50% 


Pork trimmings, 
Pork trimmings, 
Spareribs oe 





le an. 


SMOKED MEATS. 


Hams, 8@12 Ibs. avg..... ee --21 @22 
Hams, 10@12 Ibs. avg............. -21 @22 
Hams, 12@14 Ibs. avg.-... cseeemh @22 
Picnics, 4@6 lbs. avg ’ vane 5 @16 
Picnics, 6@8 Ibs. avg ‘ . 5 @16 
City pickled bellies, 5@ 2 Tbs. avg ...20 @21 
Bacon, boneless, We Pe «0.4% .+ ++ -25144@26% 
acon, boneless, city... 2 @23 
Rollettes, 8@10 Ibs. avg @20 
Seef tongue, light.... OW 
NS, eee @27 
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FANCY MEATS. 





Fresh steer tongues, untrimmed...... 15¢c a pound 
Fresh steer tongues, l. c, trm’d..... 30c a pound 
Sweetbreads, beef ...............+-. 30c a pound 
Sweetbreads, veal ..........eeseee00 a pa 

Beef kidneys Cs 
PE EE cccccedeeakcnvanoken 3e each 

EE CE a cis oc acne negeen wees .. 25¢ a pound 
ne wun ced 12c a pound 
Beef hanging tenders ... ecvccace 20c a pound 
BD TOD. ceviccccccscsceccocscess BE 


BUTCHERS’ FAT. 


Shop fat 
Breast fat 
Edible suet 


Secedsccneecees eos SED 


GREEN CALFSKINS. 


5-9 914-12%4 12%4-1414-1 


Prime No. 1 veals. .07 1.20 1.30 1.35 
Prime No. 2 veals. .06 1.05 1.15 1.20 
Buttermilk No. 1.. .05 -95 1.05 r 10 
Buttermilk No, 2.. .04 .85 95 1.00 
Branded grubby ... .03 55 65 -70 
PE BE avegeans -038 55 65 -70 
BUTTER. 
Creamery, extras (92 score)............ 
Creamery, firsts (91 score)............. 
Centralized (90 score).................- 


EGGS. 
(Mixed Colors.) 


Special packs or hennery selections. ....25 
SE cncvceunauyie ear Oneawsslewecirs 
PEE, ce vinien knee rnb aenesndresmeeeneees 22 


LIVE POULTRY. 


Fowls, colored, via express............. 18 
EEE Os ARR 12 
EE, GHNEE ci cr cdeaeeecdecaabienense 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—f®esh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, Ib...16 
Western, 48 to 54 Ibs. to dozen, Ib...13 
Western, 43 to 47 lbs. to dozen, lb...12 
Western, 36 to 42 lbs. to dozen, Ib...11 


Western, 30 to 35 lbs. to dozen, Ib...10 
Chickens, fresh: 

ET Niiwithnnuine apd y encore een 19 
Chickens—frozen—12 to box— 

ee, GO TRG. GR soc vcceccaccsences 2% 

Western, 60 to 65 Ibs. to dozen, Ib. 





Western, 55 to 59 lbs. to dozen, Ib. 

Western, 48 to 54 lbs. to dozen, lb. 
Ducks— 

a 16 
Squabs— 

CE MY De ccpiucednentserereaeds 23 
Turkeys, frozen: 

a ee ee ee 20 

er a ee 19 


1.25 per cwt. 
1.75 per cwt. 
3.00 per cwt. 


er cwt. 


818 up 
1.60 
1.35 


“180 
.80 


@24% 
@24% 
@ 2414 





@21 
@18 
@lj 
@16 
@15 


@28 





@31 
@24 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at C 


New York, Boston, 





co, week ended Sept. 6, sees: 

Aug. ——— 

31. a 3. — 5. 
Chicago 26% 26% Holiday 25%4-26 251% 25 
N. ¥. 27% 27% Holiday 26 25% 26 
Boston 28 28 Holiday 27 27 27 
Phila. 28% 28% Holiday 27 2614 27 
SanFran.28% 28% Holiday 27 y+ | 


Wholesale prices carlots—fresh centralize 
ter—90 score at Chicago: 












hicago, 


Philadelphia and San Francis- 


6. 
O55 
14-25% 


“dd but- 


25% 25% Holiday 25 25 25% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
. hic ago. 45,431 51,124 y 39,337 2,489,541 
Y. .. 52,724 55,297 12 2,874,753 
ST 21,360 20,207 64 933,920 
Phila. . 17,330 17, 749 888; 815 936,698 
Total 136,845 144,377 138,108 6,715,028 7,234,912 
Cold storage movement (lbs.): 
Same 


In Out 


On hand we 
Sept.6. Sept.6 L 
36, 


Sept.7 









Chicago ..338,418 85,977 
Ss 





ek day 


last year. 
99 47,5 


903,517 





. 82,066 159,744 ,096,742 20,743,353 

Boston .... 66,084 28,028 5,117,102 7,599,385 
Phila. 32,960 25,620 3,872 4,95 8. 

Total 519,528 299.369 50,4 410,366 80,801.638 





FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
September, 1934, to June, 1935, 


inclusive ....... emai 
—— sulphate, doubie’ bags, amg 
bs. f.a.s. ew York.... @non, 
Blood dried, 16% per unit........ @ 3.0 
Fish — dried, 11% ammonia, 
10% B. L., f.o.b. fish factory.. 2.60 & 10¢ 
Fish meal, “toreien eo ammonia, 
10% B. CAB cvscesveseces @ 35.50 
Fish scrap, ackdulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50¢ 
Soda nitrate, per net ton: Bulk 
Sept. to June, 1935, inclusive.... @ 23.50 
in 200-Ib. MS cae evececeeee @ 24.80 
eh PE eccredasbieneseeeoe @ 25.50 
Tankage. oo. he ammonia, 
15% B. P. Pistitnierences 3.00 & 10¢ 
Tankage. " ungrotnd, sa@i0% ammo- 
WER, TG Te Eq Te. Wie evcccesec 2.50 & 10¢ 
Siadins 
Foreign bone meal, steamed, 3 and 
SO bags, per tom, C.1.2....cccesece @ 24.50 
Bone ag raw, 4% and 50 bags, 
_ ... 0 * 2 eae 26. 
alsammetex buik, f.o.b. Balti- om 
more, per ton, TONG OAR a iceccense @ 8.50 
Potash Salt. 
Manure salt, 30% bulk, sad ne @ 12.9 
Kalnit, 14% bulk, per ton......... 8.50 
Muriate, in bulk, per ton, 40c unit K?20 
Sulphate in bags, ton @ 35.0 
Shipment Sept., 1934, “to” ‘April, 1935, 
Less 6% Discount. 
Dry Rendered Tankage. 
ERP E TET ETT @. 
er er re @ .70 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 lbs., 


oe rere Tree 75.00@ 85.00 
Flat shin — avg. 40 to 45 Ibs., 

BOP 169 PIOCRS...0 cccccccccscccccccs @ 65.00 
Black or iaeet hoofs, per. eee P — 50.00 
White hoofs, per ton............- 100.00 
Thigh — avg. 85 to 90 Ibs., per 

Ferra ° @ 70.0 
ee aeanbtia OE BOGE. cuceccowes 75.00@200.00 
salina 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Sept. 8, 1934, with comparisons: 





Week Cor. 
ended Prev. week, 
West. drsd. meats: Sept. 8. week. 1933. 
Steers, carcasses.. 7,325 10,983 9,702 
Cows, carcasses... 1,061 849 573% 
3ulls, carcasses... 158 384 289 
Veals, carcasses... 9,908 11,833 9,313 
Lambs, carcasses. 34,267 33,283 31,570 
Mutton, carcasses. 1,687 1,983 2,479 
Beef cuts, Ibs... 479,180 630,253 803,952 
Pork cuts, Ibs....1,084,133 2,055,513 1,667,018 
Local slaughters: 
a 10,416 9,686 7,402 
NE <cownaweeat 17,404 17,931 13,257 
BOGS: scccccvedeee 29,179 30,156 26,616 
ME sca'orsGqsbucece 62,253 76,654 68,466 
oo 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Sept. 8, 1934: 









Week Cor, 
ended Prev. week, 
West. drsd. meats: Sept. | 8. week. 1933. 
Steers, carcasses ...... 2,990 
Cows, carcasses ...... 1,140 
Bulls, carcasses ...... "36% 533 
Lamb, carcasses ...... + 51 1,336 
Veal, carcasses ...... 11,980 10: 560 15,622 
Mutton, carcasses ... 520 547 938 
(eee "389, 546 183,293 373,386 
Local slaughters: 
ONIN® vis.5.6cecatmepeenes 3,123 2.785 1,499 
Se 3,703 3,891 2,652 
ER re ee 11,851 11,771 17,595 
NUP s.ct0cbeesouaause 6,146 7,725 6,582 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston, week ended Sept. 8, 1934, 
with comparisons: 








Week Cor. 
ended Prev. week, 
West. drsd. meats: Sept. 8. week. 1983. 
Steers, carcasses ...... 2,346 2,528 2,918 
Cows, care asses ...... 1,756 1,807 1,589 
Bulls, carca 20 20 2 
Veals, carcasses ...... 694 691 129 
Lambs, carcasses ..... 17,479 18,211 18,631 
Mutton. carcasses ... 466 22 560 
ee: I btcrctaicctecicalee “209, 456 275,685 289,102 
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| B e gives superior results in every instance and insures high 
r quality. It gives superior flavor because it is a spiced 
Ff O cure and gives inimitable goodness to cured meats. 
sults NEVERFAIL is the answer to all curing problems. Its 
e R uniformity in use and unvarying results will build sales 
Curis and increase profits. Use it for greater sales! 
Also Manufacturers of the famous H. J. Mayer sausage seasonings 
u 8 e Beware of products bearing similar name—only H. J. 


I L Mayer makes the genuine H. J. Mayer products listed. 


t t e r NEVERFAIL never fails to give complete satisfaction. It The Man Who Knows 








[PRU INGA EARL) EMA 


/ 6819-27 S. Ashland Ave. Canadian Office 
Windsor, Ont. The Man You Know 





+ Chicago, Tl. 




















Heekin Cans 


BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Etc. 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 






E.SHALSTED ECO. Inc. 


64 PEARL ST. NEW pre trod 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour E Compan 













Makers of Quality Bags Since 1876 
Hindquarter Bag 

















Attractive, colorful, lithographed cans certainly o 
create an impression of quality. Today, neither For Quality Meat 
the dealer nor the consumer wants merchandise Products : 


of any kind that is not packed in an attractive 
container. For years Heekin has served packers 
with aemeshed cans for every once ea KUTMIXER 
Today Heekin personal service is ready to assist 
you in making your present can more beautiful 

. more attractive for the purchaser. Write Write for 
for information. 








circular 
The Heekin Can Co. THE HOTTMANN 
Cincinnati, Ohio MACHINE CO. 








3325 ALLEN STREET PHILADELPHIA, PA. 























WHAT'S Your PACKAGING PROBLEM? 
Peters Can Solve It! 


There is a PETERS Packaging Machine that exactly fits 
your production, definitely solves your packaging problem. 
Starting with the low-cost PETERS Junior there are ma- 
chines in all sizes for forming and lining or folding and 
closing cartons, with hand or automatic feed. You can 
modernize your packaging department, step by step with 
PETERS—and let economies pay the cost of installation! 
Write for complete details! 


PETERS MACHINERY Co. 


4700 Ravenswood Ave. Chicago, Illinois 





Left: PETERS Junior Form- 
ing & Lining Machine; Right: 
automatically fed Standard 
|_Forming & Lining Machine. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Equipment Wanted 





Sausage Foreman 


Have you an opening for sausage foreman? I 
am German, 32 years old. Can handle and take 
charge of high-grade fresh and smoked sausage, 
specialties of all kinds, meat loaves, hams, bacon, 
curing and cutting. Know records and costs. 
Have been in last position several years and can 
furnish first-class references. W-672, The Na- 
tional Provisioner, 300 Madison Ave., New York 
City 





Branch House, Route Salesman 


Are you in need of the services of branch house 
and car route salesman with clear record? I have 
had six years’ branch house and eight years car 
route work, as salesman, district manager and 
ear route sales manager. Now managing branch 


house. Will go where opportunity warrants. 
W-675, The National Provisioner, 300 Madison 
Ave., New York City. 





Casing Foreman 


Wanted, position as casing foreman 
or casing salesman. I have had 14 
years’ excellent experience. W-677, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Sausage Specialties 


Young sausagemaker with five years’ 
experience as foreman with high-grade 
sausage manufacturers now available. 
Specializes in meat loaves and delicates- 
sen specialties, as well as full sausage 
line. W-661, The National Provisioner, 
407 S. Dearborn St., Chicago, 111. 





Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 

roduct from any materials. BExperienced 
n latest cures and methods; or will come 
for a short time to straighten out any diffi- 
culties. W-612, The National Provisioner, 
407 S. Dearborn St., Chicago, Il. 





Beef Canning 


Expert advice on 
other meat products, 
processing, shipping or holding. Don’t 
go into this without such knowledge, or 
it will cost you money. W-643, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 


canning beef and 
to avoid trouble in 


Cattle Butchers 


Wanted, two good, all-around cattle 
butchers. Transportation paid Albany. 
Age and reference required. Write 
Aaron Newhof, 410 S. Pearl St., Al- 
bany, N. Y., stating wages expected. 








Plants for Sale 





Sausage Factory 


For sale, 42 per cent interest in good 
business in Detroit, Mich. Plant pro- 
duces 1,200 to 1,500 pounds weekly. Will 
sell at very low price to cash buyer. 
FS-674, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Beef Killing Plant 


For sale, modern beef killing plant in advan- 
tageous Middle West city, west of Mississippi 
River. Excellent condition. Latest dry rendering 
equipment. Capacity, 550 cattle per week. Well 
established local trade. Private rail loading dock 
for Eastern carlot shipments. FS-678, The Na- 
tional Provisioner, 407 S. Dearborn St., Chicago. 








Miscellaneous 





Want Representation in Cuba? 
Old, reliable firm, co-partners Spanish, over 20 
years’ experience in foodstuffs commission busi- 
ness, seeks connection with prominent exporters 
of lard, D. S. bellies, other packinghouse products 
and rock salt, wishing to be represented in Cuba. 
References all ae banks; also National City 
sank of N. Y., 55 Wall St. W-667, The National 


Provisioner, 300 Madison Ave., New York City. 





Casing Business Available 


Wanted, casing or packinghouse exec- 
utive to buy good, going business. Must 
have $10,000 to pay down. Owner 
wishes to retire. FS-664, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








All-Around Sausagemaker 


Sausagemaker, German, with 25 years’ 


experience handling all kinds of sausage 
under guarantee, also chicken, veal, and 
beef loaf, wishes connection with small 
concern preferably in Western states. 
Write John Grosse c-o Wallace Meat Co., 
Wallace, Idaho. 





RESULTS COUNT! 


Let our “Adlets” help you, also. 

















Dry Rendering Tanks 


Wanted, horizontal dry render. 
ing tanks, any size. Advise loca- 
tion and details. W-673, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 





Meat Chopper 
Wanted, No. 52 or 56 power- 
driven meat chopper. Reply to 
Joseph Zenk, 2443 Summer Ave,, 
Memphis, Tenn. 


Bone Band Saw 


Wanted to buy, one used 36-inch 
bone band saw complete with sta- 
tionary table. W-663, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 











Equipment for Sale 





Used Sausage Machinery 


For sale: No. 43 cutter and motor; No. #8 
cutter with tight-and-loose pulleys; No. 38 cutter 
and motor; No. 32 cutter and motor; No. 32 cutter 
with motor and grinder, one unit No. 27 cutter and 
motor; No. 27 cutter with motor and grinder, one 
unit; 400-Ib, stuffer; 1,000-Ib. mixer; 700-lb. mixer. 
Thoroughly overhauled; perfect condition. FS-676, 





The National Provisioner, 407 S. Dearborn St., 
Chicago. 
Packinghouse Machinery 
For sale, reconditioned machinery of 


every description from single machine to 





machinery for complete packing plant. 
Guaranteed in A-1 condition, Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 
Rendering Equipment 

For sale, 10 Rotary Steam Tube Dryers, 6’x3/ 
long, each with 37—4” tubes. Complete Hydro- 
genated Oil Plant. Send for circulars listing 


Grinders, Melters, Lard Rolls, Filter Presses, Cook- 
ers, Cutters, Meat Mixers, Hammer Mills, Disinte- 
grators, Kettles, ete. What idle machinery have 
you for sale? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 












Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 























THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
Chicago, U. S. A. 


221 North La Salle Street 








GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


Broker 





—_ 
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E Liberty Arbogast &Bastian Company 


- ARID- Bell Brand MEAT PACKERS and PROVISION DEALERS 


WHOLESALE SLAUGHTERERS OF 





























Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 
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INDEX TO ADVERTISERS 


Adler Company ciate Gas waftan tation aetenctattas 
Awe, Caente Otel... cccccvisevies . 40 
Allbright-Nell Co., The. 3rd Cover 
Aluminum Cooking Utensil Co...... 7 
pe er eee ee 7 
American Dry Milk Institute, Inc.... 77 
American Pistachio Corp............ +7 
American Soya Products Corp....... t 
eee, “Fs Th Ge 2 cas bee ct tee cans 21 
Arbogast & Bastian Company........ 51 
Armour and COm@Gny ...cccccccceses 6 
Armstrong Cork & Insulation Co.... T 
Backus, A., Jr. & GSons.........- etre 7 
Basic Vegetable Products Co... “i 

Bemis Bro. Bag Co....... ies tae eee ‘ ° 
Best & DOMOVGR. ....ccccccccscs ees ? 
DE, COs iin cand ceccenereness 47 
3recht Corporation, The............. s 
eS ee 7 
i  étbnebs de nearee wan awe we + 
Burbank Corporation, The. . 
Came Bee Cy cccicicosccse penne hee t Ss 
Camenen, BA. FF. & CO. .ccccvcvccacsveas 42 
Calvert Machine CoO... ...csccscceses 7 
CHUOVPORSE Meter GO. 6 occ cevecc cee 77 
Chili Products Corporation, Ltd...... 7 
ce a en ee ° 
Cincinnati Butchers’ Supply Corp.... 20 
Columbus Packing Co., The.......... 53 
Combustion Engineering Co., Inc..... 7 
Container Corporation .............. 21 
Continental Can Co.............0..; 77 
Crmme COMO .cccccccccccececeses Tt 
ee 38 
Cudahy Bros. Co.......... ivweekene ° 
Cudahy Packing Co., The............ 50 
Damiole Mig. CoO... oe ccccccvccccccece 7 
Darling & Company................. 7 
Dexter Folder Company............. 7 
Diamond Crystal Salt Co............ bd 
Dold, Jacob, Packing Co............. 53 
Dry-Zero Corporation ............... 7 
Du Pont Cellophane Co....... 3 
Durr, C. A., Packing Co., Inc 51 
mene Ge BOGE, TMG. occ cc siccccceccs 54 
Electric Wheel Co............ 77 
PEVORMOC BEES. GOs cdc wccdiviccs 7 
Felin, John J., & Co., Inc............ 51 
French Oil Mill Machinery Co....... 24 
es Se ci cewescccececs Mahe 7 
Friend, Charles & Co., Inc........... 36 








*Advertisement appears every other week. 
+Every fourth week. 
*7Once a month. 








General Electric 


ee C.F vn. Peded a khewan avewowe 16 
Goodyear Tire & Rubber Company... +t? 
Graybill & Stephenson............... ° 
Griffith Laboratories ............. 38 
Haisted, TH S., & Co... InC. 0:00 000 49 
Ham Boiler Corporation............. 38 
Hammond, G. H., Company.......... 27 
Sh” eh ee. er 49 
Henschien, H, P.,........-++eeeeeee- 41 
De. GO, Bi Ge Ge oo dice coset ne 53 
Hottmann Machine Co., The......... 49 
es ee ee 7 
Hunter Packing Company........... 53 
Hygrade Food Products Corporation.. 51 
PE GOS. Gc cdcsecccesedecvens 7 
Independent Casing Co.............. 36 
Industrial Chemical Sales Co., Inc.... + 
International Harvester Co.......... 7 
International Salt Company......... 7 
ee, Gk Tes sae ccieeedls dematveces 50 
Jamison Cold Storage Door Co....... 30 
Johns-Manville Corporation......... o. TF 
Jourdan Process Cooker Co.......... + 
Mae Be Ge Tin csia cb acctvtcceccics 53 
Kalamazoo Vegetable Parchment Co. bg 
Menmmett-marray & Co... cccccsccccee 32 
NGS Ss tataeecnans ceed weenie s 
Krey Packing Co....... pre re ee 53 
Leow, A. C., Panetta Ce... ccacescec’s 30 
avi, Berth, & Ce... .cccccecs First Cover 
er. Se ME a aces 000.00 ee be ens 54 
DEES Ss ndks chums scene wees + 
a ee ee a ee 33 
er areata t% 20 
Massachusetts Importing Co......... 54 
eee, ee ae Oe GO GOR ciicccecceses 49 
Menges, Mange, Inc.........cccccees 7 
Mover, Bi. B., Peeming Co. ..ccccorss 51 
po ee es * 
Mongolia Importing Co., Inc......... 54 
pe Tt 
PEOOTOR: G&S CO... DOR. 6c ccicucesisves bd 
Moto Meter Gauge & Equip. Corp.... f7 
Oppenheimer Casing Co.. + 
oe a ll bd 
Paterson Parchment Paper Co....... 
Peloce! Preducts Corp. ....cccceceves * 


Petera Machinery CO. 6 606.860 6%eg 49 
Pittsburgh Piping & Equipment Co... + 
Powers Regulator Co. .......-secsces 25 
Prater Pulveriaer Ce. 2.06 csc 0 oo. 
Pressed Steel Tank Co............ ane 
Masachet, M.,. Bas 66 snd ta wo Gls 30 
tath Packing Co., The.......0.s-es. 53 
Biestiblic Bisel Cos. ... ..ececec cess t 
Rhinelander Paper Company......... ¢ 
Rogers, F.. Cy BGs ccsecssecncnceme 41 
Suiemen., VE. J, OA, BRS. <ccecccscvuds 54 
ee Oeics DR i voc cede ces cnceeau + 
Sausage Mfrs. Sup. Co. ...ccvcesesese ; 
Barer GC Ce.. BMC. occ sce vesvescinis stay tt 
Schluderberg, Wm.-T. J. Kurdle Co.. 51 
Schweisheimer & Fellerman......... 54 
Selt-Locking Cartem CO. ..6ccscccece 16 
Shear Cutting & Mfg. Co............ + 
er 33 
Smith, Brubaker & Egan............. 41 
Soatth Papert Ge. The Peacs o0csiceiasenaae 
Smith’s Sons Co., John E...... 2nd Cover 
Doleew GIs COO... ccc ce ccccicwevones . e 
oe ee a a eer ee 33 
Specialty Manufacturers Sales Co... 41 
Sovague-Belie COP. .cccsvessevcees 2. s 
Stali-Moeyer, IMC. 2. ccccsccscivcoecse 2. a 
Standard Pressed Steel Co........ wx) 
Stanwe, Wi. J, CO. o.ccocccsecess ‘ase Ae 
Stedman’s Foundry & Machine Works ‘* 
Stevenson Cold Storage Door Co..... 30 
en eee ee ee ee t 
Superior Packing Co... ..cccscccccocs 54 
Sutheriand Paper Co.....ccscccscsne $ 
Swift & ComPOny. «cc ccecscwecs 4th Cover 
Taylor Instrument Companies....... t 
Theurer-Norton Provision Co........ ® 
Theurer Wagon Works, Inc.......... 20 
United Cork Companies...........+++. j 
United Dressed Beef Company....... 54 
United Steel & Wire Co...........++- 7 
Witter TES. CO... dedicteseeneccrssveeem t 
Co > rr 
Vogt, F. G. & Bons, Inc. «0... 6c cesccce 51 
Watkins-Potts-Walker ..........-++: 33 
Wepsco Steel Products Co..........: ; 
West Carrollton Parchment Co...... t 
Weston Trucking & For. Co.......... * 
Wicke, A. C.,. MES: CO. 66 sic sc sc acceeue 
Williams Patent Crusher & Pulv. Co. 24 
Wilmington Provision Company...... 51 
Wilson & Bennett Mfg. Co.........-- t 
og ee eS ee rr 18 
Worcester Salt Co.......csccccscceces 40 
Worthington Pump & Mchy. Corp.... ff 
Wynantskill Mfg. Co.........-e0++0 ’ 


Yale & Towne Mfg. Co..........0008 W 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepar& 
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East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 





St. Louis 
Shippers of Straight and Mixed Cars 
7. Pork — Beef — Sausage — Provisions 
7 HAMS and BACON 
ee “Deliciously Mild’’ 
e Co.. il New York Office—259 W. 14th St. 
tess REPRESENTATIVES 
D. A. Bell, Boston, Mass. 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 


Wm. G. Joyce, Boston 
{ Washington, D. C. 
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ete oS Straight and Mixed Cars of Beef, BLACKHAWK HAMS and BACON 

- -4th Cover Veal, Lamb and Provisions Straight and Mixed Cars of 
Sennett te Packing House Products 
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The Latanaiee ew Company 





HORMEL 
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Main Office and Packing Plant 





a Pork and Beef Packers Austin, Minnesota 
“ap: ' Columbus, Ohio 
seer : Schenk Bros., Managers 





aaldiahvesb: : New York Representative: M. C. Brand, 410 W. 14th St. 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 



















Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 














43rd & 44th Streets Telephone 
First Ave. and East River NEW YORK CITY Murray Hill 4—2900 
neni 
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“MONGOLIA* |=" 
sets the pace in | ater, 


SHEEP CASINGS. 
* 


Chicago St. Paul 











DRESSED BEEF 


“MONGOLIA” Importing Co. Inc. BONELESS BEEF and VEAL 
274 Water Street New York City Cestets Barre! Lots 


























“The Skins You Love to Stuff” Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 


Early & Moor, Inc. | |L.isccesat te" See vee x. || 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 














Exporters 139 Blackstone St. 
Importers Boston, Mass. 
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Sheep — Beef = Hog psa cy | 
CASINGS q mvoresdcoumes “| 
© PROMPT ’ SAUSAGE CASINGS | 


PROMPT SERVICE 
FAIR PRICES 

2 QUALITY STRENGTH SERVICE fi 

M. J. SALZMAN Co., INC. 9B yew vorx ny conn aie 


619 W. 24th Place, Chicago 2 276 Fifth Ave. 78-80 North St. ( 


Cable Masalz, Liebers, Bentley Code 
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ARMOUR 


EXHIBIT 


at the Chicago Century of 


WILSON 


EXHIBIT 


includes a complete instalia- 
tion of ANCO Bacon Packing 
Conveyors and Tables made of 
glistening Enduro Stainless 
Steel. 


Progress includes a complete 
ANCO Bacon Slicing and 
Packing installation in oper- 

ation, 


























The NEW GRINDER 
that DOES THINGS! 


Enthusiastic praise has been given the new ANCO Sausage Meat and Fat Grinder by 
every one of the users of it. Numerous repeat orders have been filled. 


There is no doubt that it fulfills the long felt need for an efficient, silent, and safe 
machine that will grind large quantities of meat without mashing or heating. It is a 
money-maker that will do 50° more work than other grinders of equal size. 


FEATURES 


High-speed grinding without "backing 
up" . . . Continuous feeding without 
poking . . . Herringbone drive with- 
out noise or trouble . . . Heavy con- 


struction with Timken Bearings. 


Pr 
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THE ALLBRIGHT-NELL CO. 


NEW YORK 






CHICAGO, ILL. | SAN FRANCISCO 


























ood News for 
Dealers—the way ils... 


Smoked anew way...in ovens. 
The improved flavor writes a new chapter 
in dried beef history. Delightfully tender 
.... with a rich, appetizing color. That's 
what ii has meant to smoke Swift's 
Premium Dried Beef anew way..inovens. 





Molded in a new form. The 


result... it slices at a profit from 
end to end. No waste. The finer 
appearance gives it greater dis- 
play value. An all-year-around 
profitable item. 


Swift's Premium Dried Beef 








